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Unprecedented winner of 
four first places 
in dairy products judging 
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“Fesco” air-actuated valves are the “heart"’ 
of the automatic processing operations. 
There are 152 of these efficient automatic 
valves installed in this plant for accurate 
control of liquid flow. 
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The control center at left automatically controls 
the flow of milk to fillers. Panel has a projection 
type digital display unit which shows at a glance 
exact status of filling operation. 

The control panels, air-actuated valves, and 
valve manifolds are products of Ladish Co. Fesco 
Division, specialists in the design of automatic 
control systems ... and in the installation of 
air-actuated valves and controls used in these 
systems. 





View showing a group of stainless steel farm milk storage tanks, having a com- e 2 
bined capacity of 70,000 gallons. Filling operations, distribution of milk to pas- 

teurizer, and CIP cleaning operations are controlled through seven “Fesco” 

valves connected to each of these tanks. 

















TRI-CLOVER EQUIPMENT 
helps Borden’s Dream Plants achieve 


new standards in Automatic Processing 


— 





INSTALLATION ‘‘HIGHLIGHTS”’ 


~ * 110,000 square feet of floor space 

“Ny * Raw milk storage capacity, 70,000 gallons 

* Can pasteurize, homogenize and cool 
35,000 quarts per hour 


* Capacity to process a half-million quarts 
of milk per day 


Wisconsin’s largest, most modern milk and ice 

cream plant . . . Borden’s “Dairyland Showcase” 

. is now in operation. With its processing capacity of 

500, 000 quarts of milk per day, this amazing plant 

could supply a pint of milk daily to every family in 

Wisconsin. It will be able also to produce five million 
gallons of famous Borden’s ice cream per year. 


Ladish Co. is proud of the important part played by 
its Tri-Clover and Fesco Divisions in helping The 
Borden Co. achieve new standards of efficiency in the 
modern, automatic processing operations of this Wis- 
consin ‘“‘ Dream Plant’’. 


The equipment, some of which is illustrated on these 
pages, was designed, manufactured and installed by 


Valve manifold used for filling pasteurizer storage tanks 
and for transferring milk from these tanks to the filling 
machines. Also, note the simple, clean and effective 
method of mounting one of the many Tri-Clover pumps to 
permit fast, easy removal of the unit from the lines for in- 
spection and maintenance. 


See your nearest Tri-Clover Distributor. 
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IN CANADA: Brantford, Ontario 


EXPORT DEPT.: 8 South Michigan Ave., Chicago 3, U.S.A, 
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* Control system utilizes over 30,000 feet of 
electrical wire 

* Process lines inter-connected by almost 
7,000 feet of stainless steel tubing 

* Automatic flow control handled through 
152 air-actuated valves 


Ladish Co. Tri-Clover and Fesco Divisions and includes 
152 “FESCO” air-actuated valves . . . several modern, 
practical control panels . . . hundreds of “‘Tri-Weld”’ 
stainless steel welding fittings, welded in place with a 
““Tri-Welder” automatic welding machine right in the 
plant . . . numerous Tri-Clover sanitary centrifugal 
pumps... special pipe hangers and supports . . . as well 
as almost 7,000 feet of stainless steel tubing ‘Tri- 
Welded” on the job. 

This ‘“‘Showcase’”’ Plant serves as a most striking ex- 
ample of the way in which the combined engineering 
ability, design and manufacturing skill of these Ladish 
Co. Divisions has helped to lead the way to modern 
automated dairy plant operation. Let this wealth of 
experience serve you in your next expansion program. 


aX | 


“Tri-Weld” stainless steel butt weld fittings are employed 
extensively throughout this efficient Borden “Showcase” 
installation. The “Tri-Weld” lines installed above these 
clarifiers and separators were quickly and economically 
fabricated right on the job with Tri-Clover's new portable 
welding machine... The “Tri-Welder”. 
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LADISH CO. 


Tné-Clouen Division 


Kenosha Wisconsin 


TRI-CLOVER 









Preferred by Americas leading dairies... 


MILK CARTONS MADE WITH 


ELLWI 
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.a fully refined paraffin wax for 

















Pure-Pak milk cartons 


? a Let the Shell Special Products Representative 
: tell you the many reasons why. 


SHELL OIL COMPANY 


50 WEST SOTH STREET, NEW YORK 20, NEW YORK 
100 BUSH STREET, SAN FRANCISCO 6, CALIFORNIA 
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HOT 
MILK 


AMetcmabredatcrcir SEPARATION 


at 
25,000 Ibs/hr! 


capacity 
centrifugals 
available! 


De Laval 425 


De Laval’s “400” Series 


These are ruggedly built centrifugals designed for maximum 

capacity operation at high efficiency. Each is a completely her- 

metic machine that eliminates the nuisance and losses of foam. sd 
Their single-control operation eliminates multiple-control jug- 

gling and balancing out. The success of De Laval Air-Tight Cen- 

trifugals is borne out by the 12,000 installed to date. The “400” ’s 

bring this same service dependability—and extend new stand- 

ards of oneration—to high capacity milk plant operations. 
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American Milk Review 








CLARIFICATION 


at 
40,000 Ibs/hr! 


De Laval 440 


COLD 
MILK 
SEPARATION 


at 
10,000 Ibs/hr! 


De Laval 410 


STANDARDIZING 


at 
30,000 Ibs/hr! 


De Laval 445 





This booklet gives you 
the facts and figures 
on ‘‘Air-Tight’’ Centrifugals. 
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Send for it. 





DE LAVAL 





Cept. AMR-12 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York or 

5724 N. Pulaski, Chicago 46, Illinois 
DE LAVAL PACIFIC COMPANY 

201 E. Millbrae Avenue, Millbrae, Calif. 








CHERRY-BURRELL 
IN-FLOOR CONVEYORS 
SUBSTANTIALLY DECREASE 
YOUR LABOR COSTS 


i 


Cherry-Burrell’s Progressive Auto- 
mation Plan gives you automation eco- 
nomically: gradual, step-by-step auto- 
mation that immediately increases labor 
productivity. Progressive Automation is 
Cherry-Burrell’s sensible answer to 
rising labor costs and prevailing price 
pressures. 


With Progressive Automation, you 
first improve your plant’s mechaniza- 
tion — your plant’s muscle — with 
automation-oriented equipment. Next, 
you add brains to your new muscles by 
bringing mechanization under automat- 
ic control. 


One of the most profitable areas in 
which to improve mechanization is usu- 
ally your package handling operation. 
Write No. 8 on Reader Service Card 


Increase 











your Thruput through 


By adding Cherry-Burrell in-floor con- 
veyors, you can increase your produc- 
tion by 30%; reduce your normal work 
week by 80 man-hours, in your cooling 
operation alone. Cherry- Burrell in-floor 
conveyors enable you to load trucks fast- 
er, with less labor; reduce product loss by 
reducing manual handling; and give you 
higher handling efficiency and potential 
capacity. A Cherry-Burrell conveying 
system is usually a logical way to start 
improving your mechanization — the 
first step in Progressive Automation. 


PLAN NOW WITH CHERRY-BURRELL 


We can automate your entire opera- 
tion all at once, but increasing Thruput 
through automation usually isn’t an 


PROGRESOIVE AUTOMATIO 


overnight job. That’s why it’s important 
to start planning now for the eventual 
automated system that will make your 
future Thruput competitive. That’s why 
Cherry-Burrell’s Progressive Automa- 
tion Plan is so important. Contact your 
Cherry-Burrell sales engineer to help 
you plan. Only Cherry-Burrell can pro- 
vide all the mechanization, automatic 
controls, and engineering ability neces- 
sary for a complete, integrated auto- 
mated system. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, 


IOWA 












A DAIRY SHOW WINNER! 















IN[E\W7 SEAL-O-MATIC-SENIOR 
FULLY AUTOMATIC MILK FILLER 


—— Pr a af we 


. bei ly reel 





A STURDY, TROUBLE-FREE STAINLESS 
STEEL CONSTRUCTION WILL 

MEET EXISTING GOVERNMENT, 

STATE AND LOCAL HEALTH 
DEPARTMENT REQUIREMENTS 











OUTSTANDING 
EXCLUSIVE FEATURES 













Ouse sage cuneh eltnnets Eine 5 See nee DESIGNED FOR ALL SIZE DAIRY PLANTS 
nck ond comentinting ale eb acmibenedet vellets FROM LARGE THROUGH SMALL. 
nage mmr 
@ Time and labor saving size changeover and clean-up pe- FULS 900 HALF GALLONS PER HOUR. 
Seen SS ee See mean Senn pints accom- 
— plished in seconds. Complete clean-up time . . . maximum SIMPLIFIED, STRAIGHT-LINE FILLER . 
¢@ of 20 minutes! on cant, LABOR-SAVING OPERA- 
@ Guaranteed leakproof carton . . . single staple closing. 
@ Pen tee Se ee PRE EAI» Ea We exe deeply appreciative of the oxt- 
foamer included as standard equipment. auodig: didn ent exmmtae wth 
@ Milk waste eliminated . . . carton appearance consistently clean the NEW SEAL-O-MATIC SENIOR FILLER 
and appealing. received at the Show. 
@ Maximum space savings . . . filler measures: ot edie vite 
inches long, 60 inches high . . . occupies only 10 square feet . _ 
caster equipped for easy movement. : 
@ Filler service and parts available through factory and/or local Quality and performance always pays off. 
jobbers and dealers. 


WRITE TODAY FOR FULL DETAILS TO 


Bole} lo me 7-Vo Nei) (cm telti Till paee) ile) 7 vile), 


a) 
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See your INTERNATIONAL Dealer or Branch for a free demonstration 
of the Model AB-140, as shown here. It’s one of America’s first fam- 


ily of multi-stop delivery units—INTERNATIONAL Trucks with METRO® 
Bodies. Capacities from 200 to 790 cu. ft. Body lengths to 161% ft. 


International Trucks with Metroette’ Dari-Van 


ROUTE-RIGHT 


In Style— Factory-matched body and chassis are built 
with optional interior arrangements to suit your exact 
needs and specifications. Three basic chassis, plus op- 
tional engines, transmissions, springs and power assists, 
meet every delivery demand. 


In Savings — Thrifty, multi-stop “sixes” give proven 
economy, idling or moving. Three-way anti-rust protec- 
tion in all critical areas keeps trucks on their routes 
years longer . . . brings a better trade-in price. 


In Owner Advantages—A unique temperature con- 
trol system and an extra-heavy glass wool insulation in 
the roof, floor and walls allow night-before loading of 


the up-to-125 case payload area. In every case, maximum 
product protection is supplied by cradle action springs. 
A 12-volt electrical system assures fast starts in the 
coldest weather. 


In Driver Convenience — An increased driver com- 
partment area with full-around vision and curb height 
cab floor provides greater safety plus easier delivery. 
With man-sized front-to-rear working area in the body 
and a front-end load area at the right of the driver, every 
delivery is more convenient. All models come equipped 
with a sit-or-stand drive with dual brake, clutch, and 
accelerator controls. 












HEALTH WAY 
DAIRY PRODUCTS 





CORROSION PROTECTION 
IS BUILT INTO METROETTE 
BODIES AT THE FACTORY 


Before the first of many protective 
coats of paint are applied, body 
and component parts of new top- 
grade steel are sprayed with a 175- 
degree prep-coat solution which 
imparts a phosphate coating as it 
removes dirt, grease and oil, to pro- 
vide a clean, warm surface for max- 
imum paint adhesion. 




















n Bodies are 


"IN EVERY WAY! 


um In Service —The nation’s largest network of exclusive Compare for Yourself... You just can’t find a more 
igs. truck parts and service outlets keeps trucks economi- “perfect” milk truck. Proved best case after case and 
the cally efficient. You get parts and service when needed — year after year, INTERNATIONAL Trucks with Metroette 

trucks don’t take expensive “days off.” Dari-Van bodies save drivers time and dairies money. 


om- 

ight gig e ie 

~ “® INTERNATIONAL TRUCKS 

ody 

yery 

ped WORLD’S MOST COMPLETE LINE ‘ 
and INTERNATIONAL HARVESTER COMPANY, CHICAGO + Motor Trucks « Crawler Tractors * Construction Equipment « McCormick® Farm Equipment and Farmall® Tractors 
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JOSEPH KESSLER — 
Vice President in charge of Engineering. 


MEN, NOT MACHINES 


Our job is to build the finest 
Valves, Pumps and Sanitary Dairy 
Fittings we know how. Our job 
is also to build systems. We 
accomplish our objectives with 
good men, good planning, good 
materials and imagination. All are 
important components of success. 
Good men are the most impor- 
tant.....they stir the continuing 
challenge to find new and 

better ways to be of genuine serv- 
ice. If you believe you will be 
served best by such men, not 
merely their machines — write. 
We will work well together. 





G & H Products Corporation 
5718 Fifty-Second Street, Kenosha, Wisconsin 
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GAULIN...BUILT WITH YOUR FUTURE 


NEW 


GAULIN 
M2 


HOMOGENIZER 


(300 to 1500 GPH) 


IN MIND 





Processes More Gallons Per Operating Dollar 
for the Medium Sized Processor 


The M12 is a new completely stainless steel 
Gaulin Golden Series Homogenizer. 

This machine has been specifically designed 
for the medium sized processor. Similar in ap- 
pearance to the other graceful ‘“‘M” models, it 
provides the operating features formerly enjoyed 
only by large processors. 

What’s more, as your business grows, its range 
of 300 to 1500 GPH enables you to make major 
capacity increases at minimum costs. 

The M12, like all Gaulins, gives you depend- 
able low-cost performance every year that you 
use it. Actually homogenizes more gallons per 
operating dollar. 

Contact your Manton-Gaulin Dealer and find 
out why the Gaulin M12 is the most efficient and 
economical machine within its capacity range 

. . why it helps you grow without additional 
capital investment costs. 


Write No. 13 on Reader Service Card 


December, 1960 


BEFORE YOU BUY—COMPARE! 


Model for Model no other homogeniz- 
ers in the same price range gives you 
these high Gaulin capacities. 


sesicxs 300 — 1500 GPH 
ea 800 — 2500 GPH 
M30....... 1250 — 3500 GPH 
M45....... 2000 — 5500 GPH 
M75........ 3500 — 7500 GPH ; 











MANTON 


alent) 


MANUFACTURING CO, Ine 
everett, mass 





49 Garden Street Everett 49, Mass. 











Even 


() (las. 


of Green Bay Packers 


can’t hurt this tough 


HEIL Plastic Tank... . 


- Billoo 
5 feet Be east 


} et 
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You NEVER OUTGROW 
YOUR NEED FOR MILK me 


‘ ©8@ Gm PLASTIC BULK MILK TANK 


Green Bay Packers, National Professional Football League, (kneeling) Bill Forester, Bill Quinlan, Dave Hanner, Tom Bettis, 







Ps 





Henry Jordan, Willie Davis, Dan Currie, (standing), Jess Whittenten, John Symank, Emlen Tunnell, Hank Gremminger. 


This ton-and-a-half load of professional football 
players proves just one point: a Heil plastic rec- 
tangular pick-up tank is the toughest, most durable 
you can buy. 

But there are other points, too... like 10 percent 
more payload than conventional tanks ...a lower 
center of gravity for the safest ride on the road.. 
and a tank that can never rot, rust or corrode and 
never needs paint. 





Glossy prints of photograph shown above are available 
for local promotion by writing The Heil Co. 


14 


If you want the money-makingest, money-saving- 
est pick-up tank anywhere, get the full story from 
your Heil man. It’s one more reason why more milk 
goes to market in Heil tanks thanall others combined! 





vue HEIL co. 


MILWAUKEE, WISCONSIN 


Factories: Hillside, N. J.; Lancaster, Pa.; Cleveland, O.; 


Milwaukee, Wis.; Modesto, Calif. 
Write No. 14 on Reader Service Card 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 





Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 lbs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 


Pure-Pak wire service! 


Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 2114 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


10257 TORRENCE AVENUE - CHICAGO 17 


BRANCH OFFICES 
KANSAS CITY © NEW YORK © PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 


ATLANTA © BALTIMORE * BOSTON #© COLUMBUS 
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Top surface of brick may be 
smooth, as shown, or non 
slip with wire cut surface 


fg” acid proof joints 


Acid proof brick; note 
serrated edges of brick which 
form mechanical key and 

add to surface adhesion for 
acid proof joint compound 


1%” acid proof joint and 
setting compound 


%” acid proof mastic under- 
layment and cushion for brick 


Top of concrete floor graded 
to floor drains 


Acid proof priming coat 


For information and 
illustrated technical 
data, write: 









7 floor will resist the pounding of industrial 
equipment and continuous traffic. It is unaf- 
fected by acids, alkalies, destructive solvents 
and cleaning compounds. It is leak-proof...no 
corrosive fluids can reach floor base. It will give 
economic, sanitary performance year after year 
after year. It is a Nukem floor. 

Each industry and plant has its own indi- 
vidual operating conditions. The problems faced 
by a floor in one plant may be entirely different 
than those of another plant. Every Nukem floor 
is designed to provide the finest possible pro- 
tection for each specific installation, with brick, 
jointing compound, expansion joints, membrane 
and concrete primer selected for the specific 
installation. 

Backed by over 30 years of experience in 
the design, manufacture and installation of 
corrosion proof floors, your Nukem floor will 
provide the least expensive installation you can 
find...through years of maintenance-free serv- 
ice. Put the entire problem in Nukem’s hands, 
there’s a representative near you. 


<N NUKEM PRODUCTS CORP. 
Dept. IL : 111 Colgate : Buffalo, N. Y. 
A Subsidiary of Amercoat Corp. N100 
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Now Hear This! 











BIG COTTAGE CHEESE VAT 
Dear Sir: 

I would like to have information on the cottage 
cheese vat shown on page 28 of the November issue 
of American Milk Review. Specifically, I would like 
to know who made it. 


Yours truly, 


New York 


The vat was custom-built for Carnation by 
a Los Angeles firm. It is made of stainless steel 
and uses a steam-injection method for cooking 
the curd. The name of the fabricator is being 
sent you under separate cover. 


WHAT’S NEW IN THE MILK BUSINESS 
Dear Sirs: 


Although my address is in town, I have a man 
taking care of my dairy farm in the country on a 
commission basis of cream and milk checks. 


1 would like to know more about processing, 
new kinds of milk products, new kinds of cheese, 
and flavors in ice creams, and new machinery. Will 
you please advise me how much your magazine is 
by the year, I would like to subscribe to it, and im- 
prove my own dairy in the country. My farmer 
partner and I would appreciate knowing about the 


above improvements in dairy farming. 


Very truly yours, 
California 


We like to feel that the writer of the fore- 
going letter has come to the right place. Our 
contributing specialists such as Dr. Holland and 
Dr. White of Cornell; Dr. Lucas of Michigan State 
and Dr. Nielsen of lowa State write lucid and 
pertinent commentaries on latest developments 
of new products and procedures and about im- 
provements on the old ones. 


os 
COOPERATIVE ADVERTISING 
Dear Mr. Myrick: 


We have a small local dairy as a client. They 
have been flirting with the idea of going in with 
a group of dairies and establishing a stock adver- 
tising fund. In other words, each of the dairies in 
the group would use the same advertising material 
by imprinting their own name and logo on it. 


In advising a client, we try to be as objective 
as possible and to look after his interest. I am trying 


December, 1960 





STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J 
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Immediately after processing, Muller-Pine- 

* hurst milk and other dairy products are 
quickly conveyed to this 3150 sq. ft. refrig- 

"| eration room where a constant 35° tempera- 
ture keeps products sweet and fresh. 


SERIES "M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 





Miuller-Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
*“M”’ King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins. . . 
more than fifty years experience is at 
your disposal. 









COMPANY OF 
OWATONNA 


914 No. Cedar St.» Owatonna, Minn. 








sharp freeze, cooling, ventilating and heating systems 
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to gather factual information that would either sus- 
tain or refute this type of thinking. 


Could you possibly send me any material on 
this subject or advise me of a source? Anything you 
can do to help us out on this will be greatly ap- 
preciated. 

Sincerely yours, 
Ohio 


American Dairy Association provides news- 
paper advertisements for publications with 
space for a dairy’s name. This is done so that 
the local dairy can tie in and benefit from the 
ADA’s national campaigns for various dairy 
products. All-Star Dairy Association and Quality- 
Chekd Dairy Products Association also have a 
cooperative advertising program. 


QUALITY CONTROL 
Gentlemen: 


We remember about two years ago a very good 
article on quality control supervision complete with 
an organization chart. 


This may have possibly been in another com- 
petitive publication but please furnish us a reprint 


if it was in your excellent magazine. 
Vermont 


The article referred to, “A Quality Control 
Committee and a Quality Milk Supply,” by 
W. C. Lawton, appeared in the American Milk 
Review in December 1957. 


STANDARDS FOR MILK PRODUCTS 
Dear Mr. Myrick: 


Your table on “Federal and State Standards for 
the Composition of Milk Products,” which appeared 
in the October 1960 issue of American Milk Review, 
pages 190-192, is very useful for a number of our 
employees. If you do not have extra copies of these 
tables for distribution I can photocopy the tables, 
with your permission. However, if you do have them 
available, I would appreciate three or four copies. 


Illinois 


The tables were reproduced from Agricul- 
ture Handbook No. 51, a publication of the 
U. S. Department of Agriculture titled “Federal 
and State Standards for the Composition of 
Milk Products (and Certain Non-Milkfat Prod- 
ucts).“ You may wish to write to U. S. Depart- 
ment of Agriculture, Agricultural Marketing 
Service, Washington, D.C. and request a copy. 
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from the EDITOR 


Dr. C. G. King, executive director of 
the Nutrition Foundation, says that there is no 
evidence that a person should give up foods just 
because they include cholesterol. Moderate in- 
takes of animal fat, he says, are not a hazard 
to health; the human body normally forms and 
disposes of cholesterol as an essential function 
and has a clearly established capacity to tol- 
erate reasonable intakes of cholesterol in the 
food supply. Dr. King asserts that some animal 
fat is advantageous as an accompaniment to eat- 
ing a well-balanced diet, particularly to assure 
an adequate intake of good quality protein foods 
such as meat, milk, poultry and fish. 


A mastitis action conference of the 
International Association of Milk and Food Sani- 
tarians was held in Chicago last month to or- 
ganize a nationwide program to combat mastitis, 
the most prevalent and costly disease of dairy 
cattle. A national committee is to be estab- 
lished to develop a continuing body to coordinate 
and promote research and to accelerate educa- 
tional programs. 


The USDA has recommended that bulk tank 
milk be priced at the farm under the New York- 
New Jersey Federal Milk Marketing Order 27. 
Mutual Federation of Independent Cooperatives 
entered strong exceptions because such farm 
pricing will result in producer confusion and 
needlessly troublesome rearrangement of milk 
assembly in the country. Other producer groups 
and dealers, however, feel it is a good thing 
because it will permit a more orderly transition 
from can to bulk. 


The decision is seen as a prelude to 
similar recommendations in other Federal Order 
Markets. 
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EDITORIAL 





Product Must Adapt to Change 


ee 

H OW CAN WE preserve physical and intellectual vigor in a society 
that is becoming increasingly sedentary in its habits?” This was one of the 
questions raised by Ervin L. Peterson, MIF’s new executive director, in a 
recent interview with the editor of the American Milk Review. 


Dr. Rene J. Dubos, a distinguished microbiologist and experimental 
pathologist, wrote in the October issue of Harper's Magazine, “. . . . new 
problems are arising from the fact that the air-conditioned, wheel-borne 
citizen of the automation age has nutritional requirements very different 
both quantitatively and qualitatively from those of his ancestors. 

“He spends much less physical energy than they did, or do people 
economically less favored, and he is also better protected against cold 
and other forms of stress and exposure. Yet meat, dairy products and 
other foods rich in fats are increasingly becoming the chief constituents of 
his diet, precisely at the time when his needs for rich foods are decreasing. 
Because of insufficient knowledge, we cannot be specific about the role 
of diet as a cause of disease in modern society. But it can be safely said 
that in the Western World malnutrition is most commonly a consequence 
of surfeit.” 


Admittedly the issue is a long-term proposition but it should serve 


to suggest that there are other things in the milk business besides grabbing 
off somebody else’s customers. 


We have marched under the banner of “nature’s most nearly perfect 
food” for too long. Our business is supplying the community with taste and 


‘nutrition. Neither of these are absolutes. Taste preferences can change. 


Nutritional sources can change. They can be affected by immediate factors 


such as price or availability. But those factors are of little moment when 


compared with the awesome prospect of a change in the nutritional needs 
and consequently the eating habits of an entire society. 


This is not the sort of thing that happens overnight but it is the sort 
of thing that happens nevertheless. The first step necessary to meet this 
problem is to find out whether or not it exists. This calls for some study, 
a modest bit of research, but most of all it calls for an objective look at 
the world in which we live and the product we have for sale. 
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Three top winners in the milk division: John W. Hocking, gold 
medal winner (extreme right); James W. Bennett, silver medal 
winner (extreme left); and Edgar S$. Hoak, bronze medal win- 
ner (second from right). Others are 1961 Dairy Princess Bonnie 
Sue Houghtaling and M.C. Harold “Red” Grange. 


By NORMAN MYRICK 


Top Judging Team: ILLINOIS 


B ivcuve with him the hot- 


test set of collegiate taste buds in 
the United States plus a rare sense 
of judgment, Illinois’ John Hock- 
ing took just about all there was 
to take at the 26th judging con- 
test in Chicago. First in Milk, first 
in Cheese, first in Ice Cream, first 
in All Products, he captured four 
out of the five first places avail- 
able. There were seventy-five well- 
trained, talented young men shoot- 
ing for each one of the five top 
spots. To win one is a triumph. To 


Virtuoso performance by John W. Hocking, with 


four firsts, puts his group out in front. 


Contest marked by three-way tie in butter, 


sparkling individual performances. 


win four of them is to make Casey 
Stengel look like an amateur. Hock- 
ing’s great victory goes down on 
the record books as the outstanding 
individual performance in contest 
history. It will stand as the one to 
beat for a long, long, time. 


As though to make up for the 
Champ’s failure to do much of any- 
thing with butter the distinguished 
spread produced its own bit of 
pyrotechnics. Bob Cunningham of 
Mississippi, Bill Sherman of Iowa 


and Doug Johnson of Minnesota 
made it a photo finish in this prod- 
uct. It was three-way tie, which 
like Jack Hocking’s quadruple win, 
was without precedent in the his- 
tory of the contest. 


Sparkling individual perform- 
ances were the order of the day in 
this contest. However, when the 
personal skyrockets came back to 
earth the team victories, which is 
where the money and the silver- 


ware lie, showed Illinois well out 
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in front. Seven full points of day- 
light showed between the Urbana 
delegation and second place Iowa. 
Iowa in its turn sparked by a fine 
performance turned in by Bill 
Sherman and Dick Semerad had a 
nine-point margin over Oklahoma 
State University. 


With the honor of finishing first, 
University of Illinois received 
permanent possession of the All 
Products Bowl, which goes to the 
institution that wins first place 
three times. The University of IIli- 
nois also received a $2,300 fellow- 
ship for graduate study from the 
Dairy Industries Supply Associa- 
tion. 


For its second place finish, lowa 
State University earned a fellow- 
ship worth $2,130 and for finishing 
third among the 25 colleges and 
universities entered, Oklahoma 
State University won a $2,000 fel- 
lowship. 


Both Jim Bennett of Texas A&M 
and Ed Loney of Oklahoma con- 
tributed mightily to the highly 
creditable performance of their 
teams. Doug Johnson of Minnesota 
who got tangled up in that famous 
three-way tie in butter was the big 
gun for the Gophers as they fin- 
ished three points ahead of Oregon. 


Contrary to the impression of 
monopoly that Jack Hocking’s per- 
formance gives, the contest pro- 
duced stiff competition that showed 
up in the listing of the top ten 
individual and team placings. 
Twenty-two out of the twenty-five 
teams entered had either a team 
or an individual placing in the top 
ten of an individual product. Some 
teams showed up brilliantly in in- 
dividual products but failed to hold 
the pace necessary to win a place 
in the All Products listing. Kansas 
State, for example, took first place 
in Butter despite the famous triple 
tie. Connecticut knocked of a first 
place in Ice Cream even though 
they had but one man in the first 
ten individual performers. 


In the individual department, 
men like Dick Gleed of Massachu- 
setts with a fifth in milk and a tie 
for fourth in Ice Cream, Bill Cof- 
findaffer of West Virginia with a 
third in Ice Cream and Jim Jackson 
of Texas Tech with a fourth in 


Butter kept their teams in the ball 
game. The big guns, however, were 
tall Jack Hocking of Illinois, Bill 
Sherman and team mate Dick Sem- 
erad of Iowa, Jim Bennett of Texas 
A&M who finished third in All 
Products, Ed Hoak of Oregon, Ed 
Loney of Oklahoma, Dave Wuchert 
of Connecticut, Scott Seibert of 
Illinois, Doug Johnson of Minne- 
sota, and Del Parks of Michigan. 
The Milk Review's 
handicapper didn’t come off too 
badly either. He picked Illinois to 
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win which, obligingly enough, Illi- 
nois did. He had both Iowa and 
Minnesota in the first five which 
is where they finished although not 
in precisely the order in which we 
had them pegged. The old woolly 
bear was working purty good. 
Wait’ll next year. Maybe we'll pick 
the first twenty. A good contest and 
a tremendous performance by John 
Hocking. 

Silver cups were presented to 
winning teams in each of the prod- 
uct categories. The winners were: 

Milk—University of Minnesota. 
Butter—Kansas State 
sity. 


Univer- 


Cheese—University of Illinois. 
Ice Cream—University of Con- 
necticut. 

As for individuals who placed 
high in the contest, these awards 
were made: 

Milk silver medalist—James W. 

Bennett, Texas A&M College. 

Milk bronze medalist—Edgar 

S. Hoak, Oregon State College. 


Butter bronze medalist—James 





Jackson, Texas Technological 
College. 


Cheese silver medalist—Charles 
E. Ross, Mississippi State Uni- 
versity. 

Cheese bronze medalist—Wil- 
liam F. Newton, Cornell. 


Ice Cream silver medalist— 
Richard J. Semerad, Iowa State 
University. 

Ice Cream bronze medalist— 
William Coffindaffer, West Vir- 
ginia University. 

All Products silver medalist— 
Bill Sherman, Iowa State Uni- 
versity. 


All Products bronze medalist— 
James W. Bennett, Texas A&M 
College. 


Individual awards in the contest 
consisted of a fine watch for first 
place individuals; a silver medal 
mounted on a desk set for second- 
place judges; and a bronze medal 
mounted on a desk set for third 
place winners. 

All cash fellowships were pre- 
sented by Dairy Industries Supply 
Association, as were the All Prod- 
ucts Awards and the team awards 
for butter and cheese. 


Milk Industry Foundation pre- 
sented individual and team awards 
in milk judging. 

International Association of Ice 
Cream Manufacturers presented all 
awards in ice cream judging. 


American Butter Institute pre- 
sented individual butter awards. 
National Cheese Institute pre- 


sented individual cheese awards. 


The contest is supervised by two 
U. S. Department of Agriculture 
officials: Louis H. Burgwald, mar- 
keting specialist, Dairy and Poul- 
try Division, Foreign Agricultural 
Service; and D. R. Strobel, deputy 
director, Foreign Marketing 
Branch, Dairy & Poultry Division, 
Foreign Agricultural Service. 

Product judges were: N. E. Fab- 
ricius, Dried Milk Products Coop- 
erative, All-Products; D. A. Pettee, 
The Creamery Package Mfg. Com- 
pany, Milk; Robert Johns, Kraft 
Foods Company, Cheese; J. Hoff- 
man Erb, The Borden Company, 
Ice Cream; Burt J. Aldrich, H. C. 
Christians Company, Butter. 
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Astell equipment in use in 
a dairy laboratory. Roll- 
tube bottles, after inocula- 
tion, are spun and cooled 
in the spinner, at left. 








Some applications of the roll-tube 
method of counting bacteria 


ITH the increasing use of 
bulk milk cooling tanks and pipe- 
line milkers on farms, together with 
better cleaning methods and ma- 
terials, the differential media count 
has lost much of its value as an 
inspection tool. True, it will still 
pick up high-count milk, but with 
standards often set at 50,000 per 
ml. it is of little value. Differentia- 
tion between a count of 50,000 and 
one of 200,000 is difficult and 
questionable. 


The D. M. C. was adopted for 
screening raw milk supplies be- 
cause it is simple to operate, re- 
quires a minimum of equipment 
and materials, and results are 
quickly available. The new milk- 
handling methods, particularly with 
rapid cooling to low temperatures, 
now restricts its usefulness, how- 
ever. Thus we have the standard 
agar plate as the only common 
method for screening these low- 
count milks. 


As every one is well aware, the 
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By R. F. HOLLAND 


standard agar plate method has a 
number of disadvantages. It re- 
quires large numbers of Petri 
dishes, water blanks, pipettes, and 
considerable quantities of agar. 
Where large numbers of samples 
are involved, incubator space is a 
problem and the washing of the 
equipment is a major task. 


Astell System 


The Astell roll-tube method as 
described in the August issue of the 
American Milk Review eliminates 
many of the disadvantages of the 
standard agar plate count. It has 
most of the advantages of the 
D. M. C. except that 48 hours of 
incubation are required. The vol- 
ume of glassware needed is small. 
In the case of low-count milks no 
dilution bottles are needed. It is 
entirely adequate for screening raw 
milks where the 50,000 standard 
is in effect. The incubator space re- 
quired is small and the washing 
problem is greatly reduced. The 


method is rapid and results are 
easily read. Health departments 
that are plagued with the inade- 
quacy of the D. M. C. may well 
give consideration to the Astell 
system. 


Laboratory Pasteurization: 


The laboratory pasteurization 
test as a method of determining 
the thermoduric content of raw 
milk is one of the most useful tests 
applied to individual farm samples. 
Several investigators have shown 
that the most common source of 
thermoduric bacteria is milking 
machines and dairy utensils. Milk- 
stone accumulations may contain 
large numbers of thermodurics. 


M. G. Mulquiny, writing in the 
Australian Journal of Dairy Tech- 
nology, volume 10, number 4, has 
the following to say about the As- 
tell system for determining thermo- 
duric counts: 


“In laboratories where several 
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hundred samples are bacteriologi- 
cally analysed each month, a rapid, 
reliable method for determining 
thermoduric counts at the minimum 
of expense is needed. Over a peri- 
od of several years this laboratory 
has experimented with several 
methods of obtaining thermoduric 
counts and now has standardized 
on the method outlined below. 


“Earlier procedures necessitated 
firstly, the pasteurization of a 10 
ml. milk sample, then its inocula- 
tion into the growth media either 
by use of the dilution bottle tech- 
nique or more simply by the use 
of a calibrated wire loop, 1/100 of 
a ml. being the usual volume of 
inoculum. 


“The new method differs radi- 
cally in that the raw milk is in- 
oculated into the sterile growth 
medium before pasteurization so 
that the sample is pasteurized in 
the medium. 


Standard Equipment 


“Standard roll-tube culture equip- 
ment is used, comprising roll tubes, 
rubber stoppers, and wire racks for 
holding the tubes, together with a 
mechanical roll-tube spinner 
equipped with a shallow trough 
through which cold water is flow- 
ing, to cool the tubes rapidly as 
they are being rolled. 


“The average volume of the roll 
tube used is 23 mls., the dimen- 
sions of the barrel of the bottle 
being diameter 1 in. and length 
2% in. The top is closed with a % in. 
rubber bung. For the test 4 ml. of 
skim milk agar are used. 


“The sterile medium in the roll 
tube is melted in boiling water and 
placed in the water bath, which is 
thermostatically controlled at 145° 
F., making sure that the water is 
above the level of the medium. 


“When the temperature of the 
medium has reached 145° F. 
(which may be measured in a spare 
tube) 0.01 ml. of the milk is in- 
oculated into the medium, using a 
calibrated wire loop and strictly 
observing aseptic conditions. The 
roll tube is shaken to distribute the 
milk evenly throughout the me- 
dium, replaced in the water bath, 
and held for exactly 30 minutes at 
145° F. 


TABLE 1 
Astell Roll Standard Plate 

Tube Count 
3,200 2,400 
4,400 11,300 
14,200 10,000 
6,700 8,100 
4,000 2,000 
10,100 41,200 
92,000 76,000 
11,400 8,400 
3,000 2,800 
42,000 34,800 
15,200 17,200 
12,000 13,200 
5,000 9,200 
20,400 17,800 
30,400 37,600 
28,000 26,000 
5,000 6,000 
6,400 6,000 
4,800 11,800 
5,600 16,400 
2,800 6,400 
2,000 1,700 
2,000 1,400 
1,200 1,000 
56,000 30,000 
6,000 6,000 
3,200 1,200 
1,600 800 
3,200 21,400 
4,400 11,300 
14,200 10,000 
6,700 8,100 
4,000 2,000 
10,100 11,400 
14,400 10,400 
12,000 18,400 
8,600 17,000 
11,800 11,200 
400 600 
16,000 14,000 
8,000 8,000 
76,000 68,000 
24,000 22,000 
3,200 3,700 
3,600 3,000 
13,600 14,200 
36,000 27,000 
10,000 5,000 
14,000 19,000 
160,000 94,000 


“The tubes are shaken as they 
are removed from the bath, the 
seal being pushed home, and are 
then immediately spun and cooled 
in the spinner, with due care to 
see that cooling is fully effective. 

“Counts above 20,000 after 2 
days at 32° C. indicates a serious 
build-up of milk stone in the milk- 


ing machines and utensils on the 
farm concerned. 


“The advantages of the short 
method are the considerable sav- 
ings in glassware and medium 
used, and in the time required. We 
have found that from inoculation 
to placing the roll tubes in the in- 
cubator a batch of 25 samples can 
be handled by one operator in 40 
minutes. 


“The only disadvantage of this 
test is that it is not a standard 
method of bacterial analysis, as is 
the standard plate count, but re- 
sults, as shown in Table 1, agree 
closely with the regular procedure. 
The main purpose of the test is in 
any case comparative, and suitable 
standards can rapidly be estab- 


lished.” 
Standard Bacterial Counting: 


The standard method for count- 
ing bacteria by the Astell system 
has been described in the August 
issue of the American Milk Review. 
A brief description is also given in 
the Laboratory Manual, “Methods 
of Analysis of Milk and Its Prod- 
ucts,” by the Milk Industry Foun- 
dation. The writer has been in- 
formed that the system may be 
official in the United States in the 
near future. 


Astell Bacteriological Seals: 


The Astell bacteriological seal is 
a general purpose closure designed 
to replace cotton wool normally 
used for plugging glassware in 
bacteriological work. It is a hollow 
rubber molding with four external 
ribs on the part which is inserted 
into the mouth of the tube and a 
collar which overlaps the mouth 
of the tube when the seal is pressed 
home. When tubes containing liq- 
uids are heated, the seals rise 
automatically and the ribs allow 
escape of air without dislodging 
the seal. Pressing the seals home 
after heating renders the tubes air- 
tight. A tool is provided for this 
purpose, but they can be pushed 
in quite easily by hand. 


The seals can be used for plug- 
ging test tubes, screw-type bottles, 
Astell roll-tube bottles with an in- 
ternal diameter of 12.5—-14 mm. 
They can be used with any make 
of equipment. 
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MIF Holds 53:4 Meeting 


Annual convention hears talks on unfair 


trade practices, on what the super market 


operator expects from the dairy supplier, 


and better ways to procure, process 


and distribute milk and milk products 


HE Milk Industry Foundation 


took a long, hard look at the prob- 
lems confronting the milk and milk 
products business during its 53rd 
annual convention at Chicago last 
month. 


Gilbert H. Hood, Jr., president 
of the Foundation and treasurer of 
H. P. Hood and Sons, New Eng- 
land processor and distributor of 
dairy foods, in his speech called 
for efficient and intelligent man- 
agement “if we are to share in the 
wonderful opportunities of this 
era.” Efficient and intelligent man- 
agement by itself, however, will 
be meaningless if the government 
affords advantages to one form of 
business organization over another, 
Mr. Hood declared. 


The MIF president, who was re- 
elected for another year, pleaded 
for fair and equitable treatment for 
milk dealers with all their com- 
petitors. 


Ervin L. Peterson, executive di- 
rector of MIF, told the milk dealers 
that processors and distributors are 
challenged to supply their markets 
so effectively and efficiently that 
vertical integration from either the 
producer or the grocery chains 
would not be justified. 


By HERBERT SAAL 


The MIF official exhorted the 
processors to try for a clearer un- 
derstanding ef the problems of pro- 
ducers, and of the impact of gov- 
ernment actions and the influence 
of changing consumer ‘attitudes 
upon the industry. 


Mr. Peterson said that the road 
ahead may look stony, but that it 
could be travelled if all work to- 
gether to overcome common prob- 
lems. 


Unfair Trade Practices 


One of the common problems is: 
“What Constitutes Unfair Trade 
Practices?” Earl W. Kintner, chair- 
man, Federal Trade Commission, 
told the MIF convention that the 
FTC is empowered by the Congress 
to prevent all unfair methods of 
competition and unfair or deceptive 
acts or practices. The FTC, or the 
courts on a case-by-case basis, de- 
fines which act or practice is unfair. 
One of the practices specifically 
prohibited by the Robinson-Patman 
Act of 1936 is price discrimination 
which may adversely affect com- 
petition. Another is the granting of 
discriminatory allowances to some 
purchasers but not to others. 

Mr. Kintner said, “We are aware 
that in many cases of illegal dis- 


crimination in price or discrimi- 
natory promotional allowances, the 


practical may not have originated 
with the seller but resulted from 
pressure by insistent buyers or 
from the adoption of an_ illegal 
practice used by a competitor. You 
may feel that after candid examina- 
tion of your own practices in the 
light of the law’s requirements, 
you are violating the law, but you 
are doing so as a business necessity 
because your competitor is doing 
so or because a customer whom you 
need is insisting that you do so.” 


Cognizance of the law certainly 
is no excuse for violating it. Mr. 
Kintner asserted that violation by 
one does not justify violation by 
another. 


Mr. Kintner spelled out the 
course of action open to a dealer 
who feels himself aggrieved: he 
should inform the Federal Trade 
Commission. 


An insistent customer who seeks 
to induce illegal price discrimina- 
tion or discriminatory promotional 
allowances is himself violating the 
law. Such violation can result in a 
Federal Trade Commission pro- 
ceeding or a treble action by any 
one injured as a result of the viola- 
tion. 


Specific reference to the Robin- 
son-Patman Act provisions should 
become a habit with sales officials, 
recommended Mr. Kintner. 


He reported that the FTC has 
pending at various stages of litiga- 
tion 24 anti-monopoly complaints 
involving dairy respondents. This 
constitutes a significant percentage 
of the Commission’s anti-monopoly 
work. These involve relatively small 
as well as the larger dairy com- 
panies. Some are regional, some 
are national in scope. The prac- 
tices alleged to violate the Iaw are 
disproportionate or unavailable ad- 
vertising allowances, territorial and 


competing customer price discrim- 


inations, buying of accounts, il- 
legal acquisitions and mergers and 
favoritism to and conspiracy with 
powerful customers. 


Furthermore, Mr. Kintner said, 
currently under investigation are 
22 more dairy cases involving, in 
most instances, 
tion. 


price discrimina- 
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Unfair practices also were men- 
tioned by another convention 
speaker. Richard Waxenberg, pres- 
ident of the Super Market Institute 
and himself an operator of a chain 
of super markets, declared, “You 
must do everything to convince us 
that our competitor down the street 
is not getting a better deal from 
you —that each of us is treated 
fairly.” 


One observer, commenting on 
what Mr. Waxenberg said, re- 
marked that putting the responsi- 
bility on the milk distributor alone 
to keep practices fair is not just, 
especially in view of the assertions 
by Mr. Kintner that violations of 
the Robinson-Patman Act have 
been instigated by super markets 
as well as by milk dealers. 


What Supermarkets Expect 

In his speech, “What the Super 
Market Operator Expects of His 
Milk Suppliers,” Mr. Waxenberg 
called for: 


—Better promotion of milk, bet- 
ter promotion of all dairy products 
by the dealers. 


—Better packaging of milk, bet- 
ter quality controls, adequate re- 
frigeration, elimination of bad 
packages at the store. 


—Better competitive pricing of 


milk. 


—The end of subsidization by 
super markets of house to house 
deliveries. 


If improvements are not made 
along these lines, Mr. Waxenberg 
admonished his listeners, more 
super markets would look into the 
possibility of processing their own 


milk. 


(Two which have done so re- 
cently are Stop & Shop in Boston 
and Pick-n-Pay in Cleveland.—Ed.) 


Mr. Waxenberg’s talk was im- 
portant because it expressed a point 
of view of one of the largest bloc 
of customers that the milk proc- 
essor has—the super market. Re- 
gardless of the validity of the 
conclusions of the super market 
operator, they provide a basis for 
his future actions, which can have 
a direct, and depressing, economic 
effect on the milk processor and 
distributor. 
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Earl W. Kintner, Chairman of 
the Federal Trade Commission. 


The milk industry is moving 
ahead, however, on many fronts, 
although not so fast, perhaps, as 
some of its critics seem to think it 
should. The technical sessions of 
the MIF program and the exhibits 
at the DISA Exposition showed 
how much progress has been made 
in packaging, quality control and 
refrigeration. 


The Laboratory, Plant, Milk 
Supplies, Motor Vehicle, Account- 
ing, and Sales and Advertising 
Sections of the convention program 
all contained valuable and import- 
ant facts for the processors and 
distributors who attended the con- 
vention because they are interested 
in improving quality, lowering 
costs, and strengthening bonds of 
understanding between the indus- 
try and customers, producers, em- 
plovees and government. 


Examination of the papers pre- 
sented at these sessions show that 
much progress has been made in 
some of the other fields specifically 
mentioned by Mr. Waxenberg: 
packaging and quality controls. 
The expanded use of polyethylene 
coatings on containers should go 
far toward eliminating leakers and 
wax flakes in milk. 


Talks like “What Is a Good 
Quality Control Program?” by Dr. 
Howard Zimmerman and “Do Pre- 
sent Quality Tests Tell the Full 
Story?” by Dr. F. E. Nelson dem- 


onstrated that in the matter of 
quality the industry is alert and 
forward looking. It does not dwell 
on the accomplishments of the past. 


Nor does the status quo satisfy 
the industry in other areas of op- 
eration. In the Plant Section, the 
convention heard talks on “Proc- 
essing and Packaging Costs in 
Fluid Milk Plants,” “Automation 
in Cottage Cheese Handling,” “A 
Sensible Approach to Equipment 
Buying,” “Single-Service, Multi- 
Gallon Containers — Their Opera- 
tion Costs and Filling Equipment.” 


In the Milk Supplies Section, 
addresses were delivered on “New 
Developments and Thinking on 
Federal Orders,” “How We Can 
Improve Our Relations with Farm 
Bulk Haulers,” “How Antibiotic 
Use Is Being Controlled.” 


In the Motor Vehicle Section, 
talks were heard on “How We 
Improve Our Milk Delivery Serv- 
ice” and “Preventive Maintenance, 
Major Repairs, Recommended 
Practices and Cost Control.” 


The Accounting Section provided 
information on “Profit Planning for 
Progress” and the “Accountant's 
Responsibility and Federal Regu- 
lations.” 


The Sales and Advertising Sec- 
tion offered talks on “The Home 
Dispenser—Does It Help Preserve 
Home Delivery?,” “How Home De- 
livery Sales Have Fared With 
Vendors,” “Multiplying Your Pro- 
motion Effectiveness Through the 
Use of ADA Materials,” “What the 
Super Market Operator Expects of 
His Milk Suppliers,” “Your Oppor- 
tunities to Sell Milk in Restau- 
rants,” and “How We Select, Train 
and Motivate Door-to-Door (Ful- 
ler Brush) Salesmen.” 


There was no complacency. at 
the 53rd MIF Convention. It 
seemed to us that what was pres- 
ent was determination to look the 
problems full in the face and to 
seek ways for their solution. Hap- 
pily, the MIF presented speakers 
who know their field, who deline- 
ated the problems with eloquence 
and clarity and, in some instances, 
pointed the way out of the dealers’ 
dilemmas. 
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The terFeer 
ConTaineR. 
doesnt Just 


Happen | 


H1s hard-shelled fellow has a right to 

be happy as you-know-what. For 
Mr. Clam’s shell is an open-and-shut 
case of a container that does what it is 
supposed to do. . . best! 








Flat-top milk carton... the lightweight champion! 


In the dairy field, Canco flat-top cartons 
are the containers that do what they are 
supposed to do . . . best! At the dairy 
and on the route, they save space and 
lighten loads. In the home, these non- 
drip, no-return cartons are easier to 
open, pour, re-close. Another practical 
proof that the best containers come first 
from Canco. 








To help boost your sales and profits, put 
Canco’s aggressive team of research, 
manufacturing, and marketing experts 
to work for your products. 


GREAT CONTAINER IDEAS COME FROM 


Write Nos. 30-31 on Reader Service Card 
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[GANco Division, 
AMERICAN CAN COMPANY 
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Nineteen thousand people 
affiliated with the dairy 
industry visited the 22nd 
Dairy Industries Exposition. 
Nearly 8,000 visitors were 
processed through the reg- 
istration area opening day. 


Optimism Keynotes DISA Show 


Buying brisk as dairy people see machinery, equipment 


and ideas to make milk and milk products faster and better 


HE 22nd Dairy Industries Ex- 


position at the International Am- 
phitheatre in Chicago, October 31 
through November 5, 1960, was 
marked by vitality and optimism 
among dealers and suppliers. Many 
dealers visiting the show reported 
that they had found a number of 
items on display that would prove 
helpful to them. Many exhibitors 
reported that a large number of 
on-the-spot sales had been made. 


Fred M. King, Wyandotte Chem- 
icals Corporation, chairman of the 
Exposition Committee of DISA, 
said, “From dairy processors and 
other visitors at the show we have 
had praise for the usefulness of the 
displays. From exhibitors we have 
heard that sales and inquiries were 
at all-time highs.” 

More than 19,000 dairy industry 
persons from the U. S., Canada 
and 20 other countries came and 
saw the Exposition. The number 
of visitors from overseas set an all- 


time record, according to Joseph S. 
Cunningham, executive vice presi- 
dent of DISA. 


The more than 350 exhibitors 
provided displays that indicated 
the trend of ideas in the dairy in- 
dustry. Some of the trends evident 
at the Show were: 


1. More mechanization and 
greater output per man-hour. 


to 


Larger capacity of processing 

units. 

3. More automation in materials 
handling and cleaning. 

4. Striking developments in milk 
packaging. 

5. Improved sanitation in the 
handling of cottage cheese 
and other cultured milk prod- 
ucts. 

6. Greater economy in process- 

ing equipment involving heat 

exchange. 


At one time the farm milk cool- 





ing tank was a novel feature of the 
dairy equipment show. This time 
it was regarded more or less as 
standard equipment and the ex- 
hibited tanks showed evidence of 
improved sturdiness and simplicity 
of construction. This development 
should do much to minimize the 
difficulties with calibration and 
weight accuracy which some users 
have experienced and it will facili- 
tate tank cleaning. 


Packaged Cleaners 

Makers of the vacuum tanks 
drew attention to the ease with 
which they can now be cleaned 
automatically. Package cleaners are 
provided in one- and four-ounce 
packages for this purpose. Although 
the per pound cost of cleaners in 
these packages will be higher than 
in bulk, it is quite possible that the 
annual cost to the producer will 
be less because of the use of meas- 


ured quantities. 
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and transportation equipment gave 
convincing testimony to the ever- 
increasing mobility of milk with 
massive and spectacular exhibits of 
trucks and tanks. Attempts were 
made to increase payload and add 
to strength of materials. 


High labor costs and the need 
for keeping processing costs in line 
are responsible for the trend toward 
equipment with greater capacity, 
as has been apparent in plant 
operations for a number of years. 
At the show this was exemplified 
by milk separators with capacities 
ranging from 17,000 to 50,000 
pounds an hour and by stainless 
steel churns accommodating up to 
5,000 pounds of butter per churn- 
ing. Ice cream freezers were shown 
that can turn out more than 1,000 
gallons of ice cream per hour. Plate 
heat exchangers and homogenizers 
with capacities of up to 60,000 
pounds were on display. 


Emphasis on Automation 


The vigor and energy with which 
equipment manufacturers have ven- 
tured into automation have im- 
pressed seasoned dairy men. Many 
electronic systems and program- 
ming devices were displayed and 
carefully explained to potential 
customers. They hold out the prom- 
ise of improved technical control of 
products and of reduced labor 
costs. 


Long strides toward automation 
in cleaning have been made with 
the introduction of flush inside 
fittings and new techniques in 
welding metal lines and fusing glass 
lines. Health officials visiting the 
show expressed enthusiasm over 
this development, one of them call- 
ing it a real milestone toward com- 
plete cleaning in place. 


Automatic casers and stackers of 
packaged products on display dem- 
onstrated that in this area of proc- 
essing, as well as in cleaning, the 
idea of automation is making sub- 
stantial progress. The trend is 
toward complete integration and 
controlled mechanization of entire 
operations. 


Reference to automation cannot 
be made without commenting on 
the metering devices, which must 
become part of automatic process- 
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ing systems. The two principles, 
volume and weight measurement, 
were demonstrated at the Exposi- 
tion by manufacturers of the flow 
meter and the load cell. Precision 
and flexibility were claimed and 
proved for both. Competition be- 
tween them for a place in auto- 
matic systems promises to be keen. 


In packaging much interest was 
shown in the plastic-coated milk 
carton in various sizes. An an- 
nouncement was made during the 
Exposition that some equipment 
now processing waxed cartons may 
be converted in the field to handle 
the new plastic-coated package. 





EVERETT RETIRES AS 
DSI MANAGING DIRECTOR 


Roberts Everett, one of the 
founders of Dairy Society In- 
ternational and its managing 
director since its organization 
in 1946, retired from the So- 
ciety’s administration on Oc- 
tober 30. George W. Wei- 
gold, who has served as Proj- 
ects and Technical Director 
of the Society, succeeded 
him. 


Mr. Everett retired July 
1960, also, as executive vice 
president of Dairy Industries 
Supply Association. 











A packaging development at- 
tracting much attention was the 
disposable multi-gallon polyethy- 
lene bag in a fiber box. The sturdi- 
ness, sanitation and convenience of 
this new package will place it in 
a good position to capture a share 
of the growing market for milk dis- 
pensing equipment and _ supplies. 
At least three companies showed 
their versions of the single service, 
multi-gallon disposable plastic bag. 
The unit cost of packaging and 
distribution will determine its suc- 
cess ultimately, but the technique, 
already widely used for industrial 
packaging of heavy cream, looks 
promising. 


The growing importance of cot- 
tage cheese, sour cream, buttermilk 
and other cultured products was 
manifested in the array of new 
equipment for the handling of 
these products. One manufacturer 
presented an installation for the 


draining and creaming of curd in 
which the conventional draining in 
the cheese vat was omitted by 
pumping the curd in the last wash 
water to special draining bowls in 
which the cream dressing and salt 
were added and from which the 
product flowed to the packaging 
machine by gravity or through 
pumps. 


Another manufacturer showed a 
system for filtration, sterilization 
and acid adjustment of cheese (and 
butter) wash water. 


Manufacturers of cottage cheese 
equipment are moving rapidly to- 
ward installations in which con- 
tamination of the product from air 
and wash water is reduced substan- 
tially and eventually may be elim- 
inated. 


The suppliers of culture making 
equipment are contributing toward 
this goal with tools, services and 
complete installations providing 
rigorous sanitation and aseptic han- 
dling of the cultures for cheese, 
buttermilk, sour cream and other 
fermented milk products. They in- 
clude complete air conditioning of 
the inoculation and propagation 
rooms, ingenious devices for pro- 
tecting the portholes of large startet 
vats from contamination, inocula- 
tion hoods and fogging systems foi 
environmental sanitation. 


A manufacturer of condensing 
equipment revealed a new low 
temperature evaporator in which 
the vapors from the milk are 
compressed to produce the steam 
which, in turn, provides the heat 
energy for the steam chest in the 
evaporator. 


A plate evaporator in which 
vaporization of the milk takes place 
as the milk moves in rising and 
falling films in sections of plates 
with adjacent steam passages at- 
tracted considerable attention. The 
condensate and vapors are sepa- 
rated in horizontal drums, thus 
eliminating the need for high ceil- 
ing installations. 


Over-all, the Exposition reflects 
brilliantly a supply and equipment 
industry alert to the needs of the 
dairy industry and providing much 
of the leadership in its techno- 


logical advances. 
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The sweet smile of success enhances the 
comely features of the new American Dairy 
Princess, Miss Bonnie Sue Houghtaling. 


Tux 1960 Dairy Industries Exposition opened 
with a flourish in the Grand Ballroom of the Conrad 
Hilton Hotel in Chicago. Dairymen and their wives 
turned out full force for a Night with Royalty when 
the judges were to give their decision as to who 
would be the American Dairy Princess for 1961. 


United States Marines marched up the center 
aisle toward the stage, escorting the 32 candidates 
for the scepter. The 32 were all that were left after 
a competition in which 30,000 contestants, were 
originally entered. 


After Mary Sue Hodge, 1960 American Dairy 
Princess, ascended the throne for the last time during 
her reign, the beautiful state princesses approached 
the throne up the center asle to await the decision 


of the judges. 


In the tradition of the Royal Court, a courier 
approached the throne with the decision of the 
judges for the alternate. Princess Mary Sue revealed 
the selection of the beautiful and charming Miss 


Barbara Lynn Brewer of Mississippi. 


While the Royal Court Orchestra rendered sus- 


pense-type music, Lyman D. McKee, president of 





Lucy Lewis, as the wife of an Oklahoma milk 
distributor, has a keen interest in the dairy industry. 


Dairy Princess 
for Coming Year 
Crowned 


An on-the-spot report of the 
coronation and a brief analysis 
of how this ADA program can 
assist dairies locally 


By LUCY LEWIS 


the American Dairy Association, passed among the 
beautiful candidates with the judges’ decision in 
hand. Excitement was running high. Many in the 
audience unconsciously moved to the edge of their 
chairs. Cheers and applause arose as Mr. McKee 
paused before Miss Bonnie Sue Houghtaling and 
informed her she had been selected from among 


the contestants as 1961 American Dairy Princess. 


Eighteen-year-old Miss Houghtaling (Huff-tail- 
ing) of Swan, Iowa, is 5 ft. 4 in. tall, weighs 123 
pounds, has light brown hair and blue eyes. She is 
in her freshman year at Iowa State University where 
she is a home economics major. Bonnie will complete 
her first quarter’s work, then leaves school until next 
September. Bonnie has had eight years of 4-H 
Club work and four years of Future Homemakers 
of America. Her parents, Mr. and Mrs. Ted Hough- 
taling, operate a 210 acre farm and have 35 Holstein 
cattle in their dairy herd. 

The coronation was exciting. The program 
was entertaining. The girls were outstanding. The 
occasion for meeting old and new friends was happy. 
And yet the sound of applause had scarcely faded 
away before the dairy man returned his thoughts 
again to the real reasons for his being in Chicago. 

What could he learn here that would help 

(Please Turn to Page 98) 
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A Size for @& 


/ Low cost 
o/ SAVES FLOORS 


FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


some WORLD'S STANDARD” 


OUTSTANDING ADVANTAGES 





U.$.P. LIQUID PETROLATUM SPRAY 


O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS ~ 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 


 NOISELESS 

</ SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
V FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 


urements of crate. 
PRESSURE LUBRICATED * CADMIUM 


; Ss PLATED © REPLACEMENT RUBBER TIRE 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked ond sold by leading dairy supply hovses 


Write No. 35C on Reader Service Card 





BALL BEARING WHEEL AND SWIVEL 


THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 


IM HOME & INDUSTRY 
PACKED 6-12 oz. CANS PER CARTON 


PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


5.9, Lugu!? use of the finger method may entirely destroy 


"rovatum sree 





SHIPPING WEIGHT —7 LBS. 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
ROLL-EASY DOLLIES 

J SWAP-TITE NEOPRENE GASKETS + WEOPRENE COVERED WRENCHES “SLIP” CRAIN LUBRICANT 
Write No. 35D on Reader Service Card 


ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASRETS 





aaa DA 2 Vere 
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Ayer ing a 
rhe OMY + applying 
etho yubrica” 


sanitary ag gquipmens 


A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PETROLATUM 

AND OTHER APPROVED INGREDIENTS 


( Laboratory Controlled) 


SANITARY * NON-TOXIC 


ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





PRODUCT AND PROCESS 
PATENTED 
US. Pet Mes. 2.427.938 










CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 


2,628,167 — 2.628.205 
2.775.561 — 2,065,466 
Pot. Pending 
Alse Foreign Patents 







Haynes Labi Filinsanitary Spray 
Lubricant is entirely new and dif- 
= Separator Bowl Threads ferent. Designed especially for 


should be used to lubricate 


= Pure-Pak Slides & Pistons 

= Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

= Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

™ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


applications where a heavy duty 
sanitary lubricant is required. 


Lahifilrm is « high polymer \u- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 35B on Reader Service Card 
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HAgnHe file 


PLASTIC JUG HANDLES 





MODEL E a 
FOR 56-70 MM GALLON JUGS 


mine tae 





Nae | MODEL H 
FOR 38 MM HALF-GALLON JUG 


Promote greater jug sales by using 
the exciting and distinctive HAYNES 
“CARRY-RITE” PLASTIC HANDLES 
°° a superb combination of 
“BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
CARRYING EASE”. 


THE HAYNES MFG. CO. 
CLEVELAND 13, OHIO 





for color * sparkle * design and unusual carrying ease 


. MODEL F 
FOR 45-48-51 MM GALLON JUGS 





. MODEL G 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 
IN 4 STOCK COLORS 

* Brilliant RED 

* Sparkling NATURAL 
* Golden ORANGE 
* Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


SAMPLES AVAILABLE 
SPECIFY BOTTLE SIZE & FINISH 
PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 35A on Reader Service Cord 
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General Mills’ entry in the 
diet foods sweepstakes is 


called Route 900. 


: qnocouaTs FLAave 


controca] 


CONTROLS CALOmES 


COMPLETE BA: 
CONCENTRATED FOOD 


FOR WEIGHT CONTRO, 


-- fad it tastes gos 


iLK PROTEINS tne. 


Milk Proteins, Inc., makes 
its product, Controcal, in 


dry or liquid form. 









Calorie Diet Food 


Manufacturers see dairy routes as 


ways to successful sales of new product 


to the weight-conscious 


= the average adult 


American is 15 pounds overweight, 
a new product, put out by a num- 
ber of different companies, is mak- 
ing a bid for a secure position on 
the dairy route truck, both whole- 
sale and retail. The product is the 
balanced 900 calorie diet of con- 
centrated protein, vitamins and 
minerals. If the average American 
takes it (with doctor’s permission) 
he will lose the 15 pounds without 
strenuous effort, say the ads. 


It is still far too early to tell how 
successful the product is going to 
be on the routes. The dealers who 
have taken it on and who have ex- 
pressed an opinion to us say they 
like it. Their opinions were solicited 
by us only a week to ten days after 
they first got the product. While 
that is hardly a fair test, their 
opinions do represent a straw in 
the wind. 


Here is what they have to say: 
Stuart Buck, president, Franklin 
Creameries, Minneapolis, 80 retail 
routes, asserts, “Had it for two 
weeks. It is taking hold. We've had 
a moderate but encouraging suc- 
cess, moving six to eight cans a 
day per route. A nice profit item 
and I think it will grow a lot faster 
in the future.” Mr. Buck uses radio 
and television to promote and ad- 
vertise the product. 


On television one of the things 
they did was to persuade Dick Nes- 
bitt, a Minneapolis TV favorite 
who weighed 255 pounds, to go 
on the 900 calorie diet. He lost 15 


pounds in two weeks before the 


very eyes of his viewers and at last 
reports was still on the diet. 


At Sun Glow Quality Chekd 
Dairy, Holdrege, Nebraska, which 
has five retail routes, Robert Miller, 
president, reported that he placed 
an initial order of 50 cases (24 cans 
to the case) and 10 days later re- 
ordered 70 cases. The company 
uses radio and newspaper adver- 
tising. Said Mr. Miller, “This has 
been very encouraging to us.” 


William Beeler, president, Royal 
Dairy, Omaha, Nebraska, declared, 
“We have had it on the routes 10 
days and have picked up some new 
customers.” 


These and other dairies carry the 
900 calorie product that is made 
from milk proteins and is mixed with 
skim milk. Metrecal, a soy-bean- 
protein-mixed-with-water product, 
the pioneer in the 900 calorie prod- 
uct field, is sold through other 
channels of distribution. In its first 
year, Metrecal is said to have rung 
up $40,000,000 in sales. Most ob- 
servers feel its sales are increasing. 
The price of a share of stock of 
Mead, Johnson Company, makers 
of Metrecal, has almost doubled 
since the product’s introduction 15 
months ago. 


Early in November, 1960, when 
the Borden Company put out its 
version, called Ready Diet, with 
a national advertising campaign, 
Borden stock soared five points in 
one day. 


There can be no doubt that at 
the present there is a market for 
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the product, a multi-million dollar 
market. 


While Borden makes its own 900 
calorie product, other dairies have 
access to the product made by 
suppliers already set up and oper- 
ating. Some of the prominent ones 
are Milk Proteins, Inc., makers of 
Controcal; General Mills, makers 
of Route 900; Bowey’s, makers of 
Cal-away and Plan Foods & Re- 
search Company, makers of Plan. 


The biggest attraction to the 
milk distributor in taking on the 
product is the big margin. Margins 
range up to 43 per cent. One 900- 
calorie powder concentrate maker 
sells a five-ounce can for as little 
as $.542 and recommends it be sold 
for $.89, leaving the dealer with 
a spread of $.348. 


sales- 
man, when the dealer has a margin 
like that to work with, can be very 
high, depending upon the milk dis- 
tributor. $40 


Incentives for the route 


Routemen can earn 


a- month extra. 


Advertising and Promotion 


Another attraction to the dealer 
is the complete advertising and 
sales promotion program provided 
by the supplier. Controcal, for ex- 
ample, provides a letter to physi- 
cians, telling about the product 
and calling the physicians’ atten- 
tion to the fact that the ads advise 
people to see their doctors first, 
before going on any kind of diet. 
Also in the Controcal kit are a 
booklet for the customers on over- 
weight, an introductory 15-cent-oft 
offer for the home service customer, 
newspaper advertising mats, radio 
commercials and a banner for the 
sales room. 


The other manufacturers provide 
the same kind of materials. 


Another attraction to the dairy 
dealer is the opportunity that the 
milk protein product affords the 
dealer to sell more skim milk, since 
one quart of skim milk must be 
used to mix with a five-ounce can 
of the product. This is one day’s 
supply per person. 


The milk protein product is of- 
fered in at least four flavors: vanilla, 
chocolate, egg 
scotch. 


nog and _ butter- 
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In the fact that there already 
is widespread public acceptance of 
skim milk as a diet food lies another 
advantage to the dairy. The prod- 
uct can be sold not only as an aid 
in weight reduction but also as a 
maintainer of weight. 


The 900 calorie dry milk pro- 
tein, vitamin and mineral concen- 
trate is sold either in powder or 
liquid form. Sold as a liquid, it 
requires no addition of skim milk 
in the home. Borden’s Ready Diet 
is such a product. It is carried on 
both routes. 
It sells for about 89 cents a quart 


wholesale and retail 


in stores and 95 cents delivered to 
the home. 


Milk Proteins, Inc., which puts 
out a dry concentrate, also makes 
Controcal in liquid form. It pack- 
ages the liquid in 125-pound drums 
which it sells to dairies, which, in 
turn, combine the liquid Controcal 
with the 
quantity of skim milk. The dairy 
packages the product in eight- 
and 


concentrate necessary 


32-ounce 
convenience of customers. 

The Plan 
Company sells its powder concen- 


Foods and Research 
trate to regional dairies who add 


fresh skim milk and package it. 


containers for the 


Mills Route 900 and 
Bowey’s Cal-away offer the dry 
product in the form of individual 
servings. They come in plastic en- 
velopes, each containing enough 
dry concentrate for an eight-ounce 


General 


serving. There are four envelopes 
in a packet, enough to fill the full- 
time dieter’s daily needs. 

The idea behind the 900 calorie 
diet is to give a person all the nu- 
trients he needs for good health 
daily, keeping him physically ro- 
bust while simultaneously reducing 
his weight. 

One thing that all of the prod- 
ucts seems to have in common 
whether they come in envelopes or 
cans, fluid or powder, on wholesale 
or retail trucks, and that is that 
they all recommend that a physi- 
cian be consulted by people before 
the 900 calorie diet is tried. 

How long the interest will re- 
main at the present high pitch is 
hard to The fact is, 
however, that the market is there 


determine. 


now and will be so long as there 
are 100,000,000 


pounds overweight on the average. 


Americans 15 


A number of dairies, with the 
aid of their suppliers, will make 
use of that market profitably. 





W. C. McNitt, Bowey president (left) and Er: E. Epps, vice- 
president (right) have high hopes for the success of their 
company’s product, Cal-away, in the 900 xalorie diet field. 
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By J. C. WHITE 


Disposing of Dairy Wastes 


W. IN the dairy industry 


are often surprised by the knowl- 
edge that milk is not perfect in all 
situations. We are taught that milk 
is nature’s most nearly perfect food 
and certainly it is for the cow, for 
man and for the bacteria which 
bother us so often in our produc- 
tion problems. However, when milk 
and products made from milk es- 
cape from the milk plant via the 
sewer, or are deliberately dumped 
into the waste system, they create 
problems out of all proportion to 
their size. 


If pure milk is dropped into a 
stream containing fish, it will dem- 
onstrate a remarkable capacity to 
kill our finny friends because the 
milk, in being attacked by the 
microorganisms in the stream, will 
combine with oxygen. The stream 
water, if it is well aerated and has 
not been contaminated with sew- 
age materials, will contain roughly 
10 ppm of oxygen. If this is re- 
duced by the fermentation of milk 
or other sewage to a level in the 
neighborhood of 3 ppm, the fish 
no longer are able to maintain their 
bodily processes and will turn 
stomach up which is undesirable 
from the standpoint of the fisher- 
man. The water will be flat, malo- 
dorous, and the stream will begin to 
show deposits of black sludge 
which are indicative that the break- 
down of the sewage material is in- 
complete due mostly to the lack 
of oxygen. 


We call the ability of a com- 
pound to combine with oxygen its 
biochemical oxygen demand, usu- 
ally abbreviated to BOD. This is 


measured by determining the num- 
ber of pounds of oxygen which will 
combine with 100 pounds of septic 
material in five days at 20° C. 
However, we usually give the BOD 
as pounds per million pounds which 
is reduced to ppm of BOD. 


Thus we speak of domestic sew- 
age as having a BOD of about 200 
ppm. Pure whole milk has a BOD 
of 100,000 ppm. Obviously, very 
little pure milk finds its way into 
the sewer directly. Ordinary wash- 
ings from a milk plant usually con- 
tain about 1,000 ppm, but wash- 
ings from can washers and similar 
points of concentration will be con- 
siderably above 1,000 ppm. 


Disposal of Whey 

Some other dairy products, such 
as whey, will be very much higher 
in BOD. Whey dumped directly 
into the sewer would have a BOD 
in the neighborhood of 300,000 
ppm. Obviously whey cannot be 
successfully disposed of by mixing 
with water alone. If we are to 
dump 100 pounds of cheddar 
cheese whey into a public stream 
with a level of 10 ppm of oxygen 
in the water, we would need at 
least 50,000 parts of water to every 
part of whey. Things would work 
very well if we had unlimited 
quantities of liquid in which to 
dilute the dairy products, but un- 
fortunately most of our streams 
have less flow than this and very 
often there is a need and a desire 
to use the water for other purposes 
shortly downstream from where our 
sewer outlet would reach it. Ac- 
tually a little bit of milk or milk 
residue in the water stream might 


be good for the growth of fish and 
the growth of water plants, but it 
is almost impossible to control it 
at exactly a desirable level. 


When milk enters the sewer we 
have to expect it will contribute 
the same ingredients to the sewage 
as are present in the natural prod- 
uct, i.e., proteins, fat, sugars, traces 
of other organic materials along 
with minerals and water. What 
happens to these various ingredi- 
ents when they enter a septic sys- 
tem? The water, of course, is ex- 
actly the same whether it be in 
milk or in its pure chemical form 
so we need not be concerned with 
this. The salts, calcium and other 
minerals present in the milk do not 
usually represent a sewage prob- 
lem because they are in solution 
or in suspension and they are 
readily moved through the system 
and discharged with the effluent; 
however very large quantities of 
salt can poison land if they are 
allowed to collect thereon. 

The proteins present in milk are 
one of the principal sources of 
trouble. Proteins generally undergo 
two types of deterioration. They 
can be fermented by an aerobic 
fermentation to produce ammonia, 
other nitrogen-bearing compounds 
and carbon dioxide. They can also 
be fermented more or less incom- 
pletely under anaerobic conditions 
wherein we get protein breakdown 
products along with a number of 
nitrogen-bearing compounds which 
are usually malodorous and ex- 
tremely undesirable. With enough 
air the proteins ferment out to 
relatively odorless compounds. 
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The carbohydrates in the milk 
supply, fundamentally lactose, are 
attacked and fermented in several 
ways. In the presence of ordinary 
milk bacteria, lactose is converted 
to acid. This can be further at- 
tacked to produce carbon dioxide 
and water, but usually under alka- 
line conditions and in the presence 
of air. The acid fermentation may 
be accompanied by the production 
of other types of compounds. It is 
even possible to produce alcohol by 
this method. However, unless we 
are extremely careful acids will col- 
‘ect from this fermentation, the 
system will become so sour that 
bacteria work and 
residues will be collected but not 
digested. 


will cease to 


Butterfat in Septic System 

The greases in the milk residues 
are one of the least desirable ma- 
terials in a septic system. Greases 
are broken down by organisms but 
this process is a very slow one. To 
break butterfat down to its basic 
materials by bacterial action takes 
considerable time; and as a result, 
these fats will tend to collect in 
any sort of a septic system and 
must be removed mechanically if 
a large quantity of material is to be 
handled. 

There are several possible meth- 
ods to handle milk plant effluent. 
If the plant is very small or if the 
effluent is from a milk house where 


relatively small amounts of milk 
solids are to be disposed of, it can 
sometimes be done by allowing the 
milk residues to mix with other 
domestic sewage and be handled in 
a septic tank. However, if milk is 
the predominating material, the 
type of fermentation in the septic 
tank will be principally acid, dom- 
inated by the conversion of lactose 
to lactic acid, and the proteins will 
be precipitated. The tank will be- 
come so acid that no further break- 
down will take place and we have 
a septic tank full of a cheese-like 
residue. Eventually such a tank will 
plug up so it is recommended that 
if this is the only possible way of 
handling the refuse, it be drained 
from the drains into the equivalent 
of an old fashioned cesspool which 
we expect will plug up. When it 
does plug up, we will dig another 
cesspool and allow the materials to 
collect there. This sort of procedure 
is not satisfactory for anything but 
a small plant. 


Municipal Sewage 


For a plant of any size, the most 
desirable thing that the plant can 
do is to drop the material into a 
municipal sewage system. This is 
not always possible because of the 
location of the plant and because 
the added burden of this type of 
sewage may be more than the septic 
system can stand. Thus the sewer 
authority will often ask that the 





Aldovin Dairy, Aldovin, Pennsylvania, handles 300,000 pounds 
of milk a day in the manufacture of a variety of dairy prod- 
ucts. This modern sewage treatment system handles the 
waste whey. 
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sewage receive at least some pre- 
liminary treatment before it is 
dropped into the sewer system. 


What are the possible systems 
which might be used to pretreat 
this sewage before it is dropped 
into a municipal system or what 
are the types of systems which 
might be used as both the initial 
and terminal treatment for wastes 
from a dairy plant? Most highly 
recommended is an aeration sys- 
tem. This is a relatively new way 
to handle sewage developed prin- 
cipally through the efforts of the 
United States Department of Agri- 
culture because they realize that 
this is a serious problem to the in- 
dustry. It should have an equaliza- 
tion tank, some vessel of adequate 
size to collect the effluent from the 
plant over a period of time so that 
it can be handled in batches 
through the system. These batches 
will average out the concentration 
of sewage so that no sudden load 
will be placed on the system. The 
material which collects in this 
equalization tank is pumped at in- 
tervals into an aeration tank. Here 
the liquid wastes are subjected to 
violent aeration for a period of 
time which depends upon the 
strength of the material to be 
treated. This extended aeration at 
a high rate will destroy the biologi- 
cal materials and also will destroy 
the bacterial cells which are doing 
the breakdown. 


The waste products are largely 
carbon dioxide, ammonia and 
water. After aeration the wastes 
are pumped or drained to a settling 
tank where the suspended solids 
are removed and returned to the 
aeration tank. Only the clear super- 
natant flows out of this tank for 
disposal. These systems operate at 
relatively high temperatures, usu- 
ally above 80° F. If the tempera- 
tures fall much below this, the 
relative activity of the system is 
considerably decreased. Such a 
system in a relatively short period 
of time with a limited amount of 
equipment and treatment can re- 
move as much as 98 per cent of 
the BOD of dairy waste. 


Final effluent from this system 
can be handled in a number of 
ways. Usually, however, it is 
handled through subterranean ir- 
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rigation or by disposal into regular 
sewage systems. If we tried to ac- 
complish similar results using es- 
sentially anaerobic fermentation or 
systems with a limited amount of 
aeration, we will not remove nearly 
as much of the BOD. It is doubt- 
ful if we can get as high as 80 per 
cent removal of BOD over a treat- 
ment period by the anaerobic 
method. 


Spray Irrigation 

Especially if the volume of liquid 
from a plant can be kept to a 
minimum, it can be disposed of by 
spray irrigation. Here a number of 
pipes are spread over an available 
land surface and the concentrated 
wastes are sprayed on the land. The 
land is usually planted with a cover 
crop of some sort, usually grass. 
Dosage should not be over 5,000 
gallons per acre per day although 
over short periods the rate may be 
many times this application. Such 
systems, where large quantities of 
loam or gravel are available, may 
be the cheapest way to dispose of 
dairy wastes. In highly populated 
areas there may be some nuisance 
complaints, but by and large this 
system has been quite successful 
for the disposal of this type of 
sewage. Another method is to ir- 
rigate land using furrows or ditches 
which can be filled periodically 
and the liquid allowed to leach 
into the soil. This system is usually 
used where the amount of waste is 
very small, but of high BOD. 


Still another method is to use a 
biological filter. A filter is con- 
structed containing sand, gravel or 
other similar material and the sew- 
age is sprayed over it so that the 


aggregate becomes wet; and aero- 
bic fermentation takes place on the 
surface of the particles. The danger 
here is in plugging the filter bed. 
These installations are usually 
much more expensive in initial con- 
struction and cost about as much 
to operate as does an aerated sys- 
tem. These systems have the advan- 
tage that they can be constructed 
to have a high rate of treatment, 
although they may not take the 
BOD down to as low levels as 
achieved by aeration systems. Fil- 
ter beds are often recommended 
for use as a preliminary treatment 
before discharge to a municipal 
system, but unless this is available, 
the effluent cannot usually be dis- 
charged directly into a stream or 
disposed of without considerable 
trouble. 


Lagooning of Wastes 

Some emphasis has been placed 
in other parts of the country on 
lagooning of dairy wastes. This is 
the practice which is quite com- 
mon in the canning industry where 
operations are seasonal. Materials 
can be collected by flowing into a 
pond or lagoon and the wastes are 
left there for a long period of time 
to deteriorate slowly. Unless the 
material is treated with nitrites, the 
breakdown will be extremely slow. 
Often the material in the pond 
after a year’s stagnation will still 
have BODs of more than 100. How- 
ever, the nitrited wastes break 
down relatively rapidly and in a 
few months, biological oxygen de- 
mand is in the neighborhood of 10 
to 20. We ordinarily do not recom- 
mend lagooning as a method for 
handling dairy wastes because of 


the year around operation of most 
of our plants and because opera- 
tions are usually in such areas 
where the lagoon would be a con- 
siderable nuisance. It is extremely 
important to the milk plant that 
wastes be kept to a minimum. Ob- 
viously any milk or milk product 
which arrives at the sewer repre- 
sents a loss in yield to the plant. 
Every effort should be made to 
collect these materials even though 
they may not be usable as human 
food. 


Several plants have been ex- 
tremely successful in collecting con- 
centrated forms of waste such as 
scrapings from vacuum pans and 
rolls, sweepings and things of this 
nature which could be converted 
into animal feed. The value of the 
material as animal feed may be 
less than the cost of producing it, 
but when we consider the cost of 
disposing of these materials in the 
septic system, it is often worth- 
while to make the collection. 


If we can possibly dilute wastes 
far enough, we have no problem; 
but we are faced with the treat- 
ment of these materials either 
using spray or flood-type irrigation, 
using biological filters with subse- 
quent discharge to another system, 
or, most practical of all, using the 
aerobic sludge system. This has 
proven itself to be successful in a 
number of installations and holds 
real promise to the dairy industry. 


The problem of sewage disposal 
is an extremely important one to 
the small and medium-sized plant. 
This may be one more factor mak- 
ing it difficult to operate in the 
face of rising costs. 
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Getting the Most from Research 


Dairies are doing it if they apply its latest 


techniques to route and office operations 


as well as in plant and on the farm. 


I. RECENT years, the increasing 
impact of scientific inquiries into 
the technology and economics of 
the dairy industry has pointed up 
the importance of a basic requisite 
of management—the ability to un- 
derstand the significance of research 
and to apply research techniques 
and findings to practical plant 
problems. 


Current dairy research takes 
many forms. Studies of the physi- 
cal and chemical properties of milk 
components are good examples of 
basic research in that they are 
designed to reveal fundamental 
truths about milk components with- 
out regard to the commercial ap- 
plication of the findings. Most dairy 
research, however, can be classified 
as applied research, initiated with 
a definite economic goal in mind. 
Current attempts to develop a prac- 
tical commercial method of remov- 
ing strontium from milk by means 
of the ion exchange process illus- 
trate the application of long-avail- 
able, basic research findings to a 
modern, technological problem. 
Development of new dairy prod- 
ucts and studies of new commercial 
uses for milk components are other 
examples of applied technological 
research. Studies of the costs of 
processing, distributing, and mar- 
keting milk and milk products or 
of the sales potential of new prod- 
ucts are illustrations of applied 
economic research. 
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By DAVID LEWIS 


Unquestionably research has had, 
and will continue to have, a pro- 
found effect on the dairy industry 
as a whole. But of even more per- 
sonal concern to the individual 
dairy executive is the question— 
what meaning does research have 
to me in operating my plant and 
in making the daily managerial de- 
cisions which I must make? The 
purpose of this article is to suggest 
how the research approach has 
meaning on the operating level as 
well as on the theoretical level. 


Cost Studies 


There are several practical plant 
research cost analyses which should 
be conducted at regular intervals 
to serve as a basis for managerial 
decisions. Some of these analyses 
are essentially simplified versions of 
the textbook approach to classical 
economic situations. They require 
little time and technical training to 
conduct, yet it is likely that many 
plants are operated without the 
benefit of even these elementary 
guides. 


Practical plant research analyses 
are especially useful in conducting 
cost studies. The only technical re- 
quirement is some rudimentary 
knowledge of how to “construct” 
costs. 


There are two types of costs-- 
fixed costs and variable costs—which 
must be determined and added 


together in appropriate combina- 
tion to “construct” operating costs. 
Fixed costs include the costs which 
remain relatively constant regard- 
less of the volume of business done. 
Taxes, rent, and depreciation are 
good examples of fixed costs. Vari- 
able costs, on the other hand, vary 
largely with the volume of busi- 
ness. An example of a variable cost 
is raw milk cost which, disregard- 
ing the effect of changes in milk 
utilization, varies almost directly 
with the volume of business. 


Allocating joint costs — expenses 
applicable to more than one opera- 
tion or product—is a familiar prob- 
lem in cost analysis. For example, 
in determining the cost of process- 
ing whole milk, depreciation costs 
of a pasteurizer might be allocated 
to the whole milk processing cost 
on the basis of the proportion of 
whole milk quantities pasteurized 
to all products in which the pas- 
teurizer is used. In other cases, 
joint costs might be allocated on 
the relative value of the products 
involved, the relative times re- 
quired to perform different opera- 
tions, or on any number of different 
bases. 


The Breakeven Point 

When operating costs are “con- 
structed,” there are several prac- 
tical plant analyses which can be 
made. It may be helpful to review 
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FIGURE 1: BREAKEVEN POINTS BEFORE CHANGES IN OPERATIONS 
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the most important of these analy- 
ses—the breakeven point. 


The breakeven point calculation 
is an extremely valuable plant 
analysis tool for determining the 
profitability achieved with varying 
relationships between costs and 
sales. The breakeven point is 
reached at that volume of sales at 
which the “constructed” cost (the 
combined fixed and variable costs 
associated with a given unit of 
production) is equal to the price 
received for that unit. The plant 
loses the most amount of money on 
the first unit sold, then loses less 
on each succeeding unit sold until 
the breakeven point is reached, 
then earns an increasing amount on 
each unit sold until the point at 
which additional outlays must be 
made if production and sales are 
to be increased. A new breakeven 
point must be calculated each time 
either the “constructed” cost or the 
price changes. 


Figure 1 illustrates the break- 
even point for a hypothetical plant 
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receiving 20 cents per quart of 
milk and having a “constructed” 
cost per quart which decreases 
from 30 cents at the 1000 quart 
sales level to 20 cents as the sales 
volume reaches 20,000 quarts. This 
is a breakeven point because the 
total cost per quart and the price 
received per quart at this level of 
sales are identical. The loss incurred 
before the 20,000 quart sales level 
is indicated by the larger red tri- 
angle in Figure 1. 


As the sales volume is increased 
to 25,000 quarts, unit costs per 
quart continue to drop and the in- 
creasing profit is indicated by the 
widening black triangle. 


Cost of Added Equipment 


Now let us assume that addi- 
tional equipment costs must be in- 
curred if production is to exceed 
25,000 quarts and that such added 
costs increase from 17% cents to 
22% cents per quart at the 25,001 
quart level. This would put the 
plant back into a loss position (red 
triangle) until a new _ breakeven 
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point is reached at a 28,000 quart 
sales volume. As sales increase 
from the 28,000 quart sales point, 
profits gradually increase (black tri- 
angle). 


There are three general ways in 
which profits can be maximized 
and, in each case, knowledge of 
the breakeven point is essential in 
evaluating the alternatives. One 
way is to attain the most profitable 
sales volume in relation to the op- 
erating costs involved. In Figure 1, 
for example, this point would be 
achieved at the 25,000 quart sales 
volume before additional outlays 
became necessary if sales were to 
be increased further. 


A second method for increasing 
profits is, by effective management, 
to reduce the operating costs. Fig- 
ure 2 shows the effect of a 2% cents 
per quart cost reduction at our 
hypothetical plant. A 2% cents per 
quart reduction in operating costs 
(to 27% cents) at the 1000 quart 
sales level, with no change in the 
price, would move the breakeven 
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FIGURE 2: BREAKEVEN POINTS WITH 2'2 CENTS 
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points to the left—to the 15,000 
quart sales level before additional 
costs are incurred and to the 25,001 
quart level after such outlays. The 
plant would move out of a loss 
position at a lower sales volume 
(smaller red triangle) than shown 
in Figure 1 and would not be put 
in a loss position even after pur- 
chasing the additional equipment 
required to boost production and 
sales over the 25,000 quart level. 


Price Rise an Alternative 

A third way to possibly increase 
profits is, of course, to raise the 
price. This would make it possible 
to reach the breakeven point ai a 
lower sales volume but, on the 
other hand, it would very likely 
reduce the sales volume. Knowl- 
edge of the existing breakeven 
point and some estimate of the new 
breakeven point are essential in 
considering such an alternative. 

Continuing knowledge of the 
breakeven point is necessary if 
management is to make intelligent 
decisions as to the most desirable 


December, 1960 


Thousands of Quarts Sold 


relationship between operating 
costs and sales. The breakeven 
point also has important applica- 
tions in estimating the profitabili- 
ties of individual routes or in han- 
dling specific products. 


Comparing Operations 

Another type of practical plant 
cost analysis which in recent years 
has gained wider use is the com- 
parison of the costs and margins 
of a given plant with comparable 
operations at other plants. Since 
1956 the Agricultural Marketing 
Service of the USDA has published 
quarterly average sales and costs 
of a representative group of fluid 
milk and cream product distribu- 
tors. The reporting firms are con- 
sidered to be typical in that they 
are privately owned and mostly 
single-plant operations. Sales and 
cost data from very small and very 
large firms, national chains, and 
producer-distributors are not in- 
cluded. 


The value of the USDA data on 
costs and margins is that they pro- 


vide the plant operator with a 
meaningful yardstick against which 
his operations can be compared. He 
can obtain a comparison between 
his gross margin (net sales receipts 
less raw product cost) and the av- 
erage gross margin taken by com- 
parable firms and he can compare 
his operating cost breakdown with 
the average cost breakdown in- 
dicated by the USDA publication 
(“Milk Distributors’ Sales and 
Costs”). Although some operating 
cost differences are to be expected 
in comparing different operations, 
wide differences should serve to 
point up the areas in which greater 
cost reduction may be most easily 
attained. 

The number of plant projects 
aimed at increasing operating 
efficiencies or reducing unit costs 
is almost unlimited. The “con- 
structed” cost approach, for ex- 
ample, is used at many plants to 
compare the alternative costs of 
owning or leasing truck fleets or the 
advisability of increasing costs by 
purchasing additional equipment or 


43 














44 


hiring more employees in the ex- 
pectation that increased returns 
will justify the added expenditures. 


Simpler types of time and mo- 
tion and materials handling analy- 
ses and studies of product yields 
and product or butterfat losses are 
also well suited to the practical 
plant research approach. 


Cost Comparison Service 

There are of course many re- 
search agencies or facilities avail- 
able to provide valuable technical 
information and specialized re- 
search services to plant manage- 
ment. The Edward B. McClain 
Company of Memphis, Tennessee, 
which specializes in accounting 
services, is a good example of a 
private research-style agency whose 
services have become an important 
management tool to many plant 
operators. Its cost comparison serv- 
ice is worth describing in some de- 
tail because it illustrates the main 
point of this article — that the re- 
search approach has real meaning 
at the operating plant level. 


The McClain Cost Comparison 
Service is a system for comparing 
various factors such as raw product, 
production, sales, and administra- 
tive costs involved in the day-to- 
day operation of a dairy business. 
Each quarter of the year, all par- 
ticipating companies send to the 
McClain Company raw data on 
their sales, expenses, and pur- 
chases. These reports are coded to 
protect the confidential nature of 
the data, tabulated, and each par- 
ticipating dairy is sent an analysis 
of its operations in conjunction with 
a report on the average sales, ex- 
penses, and purchases of compa- 
rable plants in the same geographic 
area. The quarterly reports received 
by each dairy show the plant op- 
erator his sales income, raw ma- 
terial cost, plant expense, sales 
expense, administrative cost, and 
net profit and the factors contrib- 
uting to unduly high costs. 


Private consultants provide a 
good deal of research service and 
technical advice. These services 
include helping plants to file in- 
formation required by regulatory 
agencies, preparing and presenting 
economic data at milk order hear- 





plants. 


competent technical aid. 





How to apply research techniques and findings to 
practical plants problems—a program for management 


1. Develop a set of practical plant research analyses, par- 
ticularly in the field of operating cost, and use them in 
making day-to-day managerial decisions. 


2. Continually appraise operating experiences (costs, sales, 
plant loss, etc.) in terms of experience at comparable 


3. Develop a systematic method for keeping informed of 
research developments of interest. 


4. Develop a knowledge of when to seek, and where to find, 








ings and trouble-shooting a wide 
variety of technical problems. 


The services of technical experts 
can be obtained with little difficulty 
when the plant operator recognizes 
that he has a problem that can be 
solved by an expert. Well trained 
sales engineers employed by dairy 
equipment and supply houses have 
been a fruitful source of technical 
aid to plant operators. Experts on 
college staffs are usually available 
for consultation. In addition, there 
are large numbers of dairy tech- 
nologists and chemists retired from 
industry, colleges, and government 
agencies whose talents and experi- 
ence constitute a priceless dairy 
industry resource. 


Aids from State Colleges 

There are probably very few 
problems encountered by plant op- 
erators on which some pertinent 
research information is not avail- 
able. Research personnel at state 
colleges and universities have for 
many years conducted studies of 
plant problems of particular con- 
cern to plants within their states. 
More recently an increased aware- 
ness of the need to do a better job 
of disseminating plant research 
findings has led some states to pub- 
lish extension-type pamphlets for 
the information and aid of plant 
management personnel. A good ex- 
ample of this is the series “Man- 
agement Aids for Dairy Plants” 
which the Wisconsin Department 
of Agriculture began to publish in 
1959. State colleges frequently take 
the initiative in arranging short 
courses on plant techniques or in 


setting up trade conferences at 


which much useful research infor- 
mation is disseminated to the in- 
dustry. 

The USDA has intensified its re- 
search on plant problems since 
World War II. Agricultural Mar- 
keting Service studies designed to 
find more efficient ways of market- 
ing farm products have covered a 
wide range of subjects of interest 
to the plant operator. Each month 
the Agricultural Marketing Service 
publishes a list of its research re- 
ports. The Farmer Cooperative 
Service of USDA also publishes re- 
search studies of plant problems. 


Trade magazines are a good 
source of information on current 
research of particular interest to the 
plant operator. In addition, trade 
magazines welcome the opportunity 
to help plant operators obtain au- 
thoritative answers to any questions 
they may have. Technical publica- 
tions, in recognition of the limited 
opportunities dairy executives have 
for reading technical papers in full, 
usually prepare short summaries 
covering the highlights of the 
papers. 


Trade associations are another 
good source of research informa- 
tion. Most associations publish 
newsletters in which reference is 
made to significant research devel- 
opments and many arrange meet- 
ings at which prominent research 
people are invited to speak. 

With the wealth of research 
material continually becoming 
available, the competent executive 
should develop some systematic ap- 
proach to keeping himself informed 
as to material which may be of use 
to him. 
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CONOCO HI-SEAL® 


Especially designed for Pure-Pak 

cartons. Seals more cartons per 

pound of coating. 

e Exceptional resistance to rough 
handling 

e Plastic-like finish 

e Equally suitable for slab or 
liquid systems 


CONOCO SUPER-COTE® — 

WITH POLYETHYLENE 

Cuts in-plant costs by eliminating 

in-plant blending. 

e Universally adaptable to any 
machine, slab or liquid 

e Improved coating control, more 
efficiency and more economy 

e Dresses up without messing up 

eo Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


WwaJs 


to improve 
Carton Coatings 
with Conoco 
regardless of the 
paper or the 
method you use 


CONOCO DAIRY WAX 

Quickly penetrates container . . . 

for smart, durable finish. 

e Assures smooth, even coating 

e Minimum build-up on machine 
parts 

e Uniform in quality 


\CONOCO 


CARTON 





COATINGS 


Contact the PURE-PAK DIVISION, EX-CELL-O Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by CONTINENTAL OIL COMPANY, backed by in-the-plant technical assistants ©1960, Continental Oil Co. 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Seasonal sales 
of ice cream 


Formula for 
eggnog 


Moisture control 
in butter 


Answers to 
Milk 


Problems 


Plant 


By P. S. LUCAS 


PROBLEM — Can you supply 
me with estimates of the 
amounts of ice cream consumed 
by months in this section of the 
country? If this information is 
available, it would help in plan- 
ning next year’s business possi- 
bilities. 

Also, what are the rebates 
usually allowed to dealers by 
the ice cream plants for vol- 
ume sales? | have seen such 
scales but have never used any 
and have not seen one for some 
time. It does seem that some 
such system would encourage 
the retailer to push sales so as 
to increase his discounts for 
quantity sales. What do you 
think? 

C. E. L., Missouri 


ANSWER-—There are no figures, 
apparently, for sales of ice cream 
per month for individual states but 
there are statistics for monthly sales 
for the nation. These, of course, 
will vary with climatic conditions, 
but not so greatly, possibly 10 per 
cent, as to affect estimates of poten- 
tial sales in making plans for the 
coming year. The figures indicate 
percentages of the total yearly sales 
by months. 

January 


February 
March 


April iucsaeetasen us 7.17 
May pale ree 10.90 
June ae 14.50 
July , 16.58 
August 14.27 
September ; 10.04 
October 6.17 
November 4.19 
December 3.63 


Several years ago a table was 
compiled suggesting discounts 
which might be used as quantity 
discounts for each month. These 
ranged from four per cent for Janu- 
ary to 16 per cent for July. These 
were used to some extent when 
quantity discounts were popularly 
advocated in milk sales, and were 
designed to aggressively promote 
increased sales by retailers. They 
were based on yearly sales. The 
practice has been nearly or com- 
pletely discontinued now for 
several reasons. The Fair Trade 
Practices philosophy frowns upon 
unequal prices made to different 
buyers. Also, it creates ill will 
among retailers. If one large store 
buys for a lesser price than a 
smaller user, the latter feels that 
he is placed at a disadvantage 
competitively. It would be difficult 
to find any manufacturer using the 
system now and, it would seem, in 
light of past experience, to be un- 
wise to install the practice. 
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Let Betty Crocker 
help you sell 
more milk! 


Order your copies of this new 
milk cook booklet today! 


Betty Crocker, America’s First Lady of Foods, 
whose famous cookbooks have sold over 11,000,000 
copies, now has a new recipe booklet hot off the press. 
It’s tailor-made to help you generate increased sales 
for your Vitamin-Fortified Milk. Be first in your area 
to put this attractive, informative little booklet to work. 


Pull out the copy of “Today’s Meals With Milk,” 
inserted here. Look over the many delicious and dif- 
ferent suggestions for using Vitamin-Fortified Milk in 
home cooking. From Merry Monday Breakfast to 
Elegant Sunday Dinner, interesting and exciting 
recipes point up many new ways to use Vitamin- 
Fortified Milk and other dairy products. Every recipe 
has been thoroughly tested in the famous Betty 
Crocker Golden Valley Kitchens, of course. 


Offer the Milk Recipe Booklet to present cus- 
tomers to increase their use of Vitamin-Fortified Milk. 
Use it as a premium to attract new customers. Mail it 
with monthly invoices. Leave it with milk deliveries. 
Feature it in a newspaper ad. And... for a personal 
touch, there’s space for your own dairy imprint on 
each booklet cover. 


To get your copies of Betty Crocker’s new Milk 
Recipe Booklet, along with prices, contact your Gen- 
eral Mills representative. Ask him, too, to tell you 
about the all new, high profit ‘Celebrity Promotion” 
now ready to help you sell more Vitamin-Fortified 
Milk than ever before! Contact your General Mills 
representative today ...or mail in the coupon below. 


SPECIALTY 
PRODUCTS 
DIVISION 


Minneapolis 26, Minnesota 


Please send details and prices on the new Betty Crocker 
recipe booklet, ‘““Today’s Meals With Milk.” 


NAME 





DAIRY NAME 





ADDRESS 





CITY ZONE STATE 


I am also interested in information on the 
“Celebrity Promotion”’ 
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Many of the leading dairy states have legal standards for 
eggnog, the traditional (and high profit) beverage at the 


holiday season. 


PROBLEM — How can | make 
up my own eggnog flavor for 
ice cream? Also for eggnog 
drink? | would like to sell this 
product as one made by our 
own exclusive flavor formula 
and want to sell it as a quality 
product. What legal standard, if 
any, would | have to meet in 
making this product? 


J. J. R., Michigan 
ANSWER — Cook at 180° F. 


three dozen beaten egg yolks in 
two gallons of ice cream mix for 
20 minutes or until the mixture 
coats the blade of a knife. Cool 
and add an ounce of lemon and 
an ounce of vanilla extracts. An 
ounce or two of rum extract and 
cinnamon are usually added also. 
Color with egg shade color and add 
three more gallons of ice cream 
mix. Freeze. 


An eggnog base may be made 
by heating together six gallons of 
20 to 22 per cent cream, 12 dozen 
beaten fresh egg yolks, and eight 
pounds sugar to 180° F. for 20 
minutes, homogenizing at 2,000 
pounds pressure at 130° F., cool- 
ing and adding color and flavor. 
Eggnog flavor is an extract of the 
flavoring elements of spices, the 
predominant one being that of cin- 


namon and nutmeg, together with 


vanilla and lemon, and occasionally 
with rum or fruit cake flavor. 

For sale by frozen food and 
bakery supply houses is frozen 
sugared egg yolks containing 43 
per cent egg yolk solids. These 
may be added to cream of the test 
desired by the processor in amounts 
necessary to comply with the state 
standard for egg solids. Each 1.125 
pounds frozen sugared yolks will 
add 0.5 per cent egg solids to 10 
gallons of eggnog drink. Nine gal- 
lons of cream, 10-12 pounds sugar, 
and the amount of eggnog flavor 
specified on the label of the extract 
bottle are mixed and pasteurized 
but before the flavor has been 
added. If a thicker more viscous 
product is wanted an algin stabil- 
izer may be added. If mix is to be 
used in lieu of cream, 10 gallons 
may be substituted for the nine 
gallons of cream. 


The leading dairy states have 
legal standards for eggnog and 
Michigan adopted one at the last 
session of the legislature. It applies, 
however, to beverage eggnog and 
not to ice cream. The beverage 
eggnog must contain at least eight 
per cent of butterfat, one per cent 
or more of egg yolk solids, no more 
than 0.5 per cent stabilizer, and 
may contain artificial color and 
flavor if so labeled. 





PROBLEM—Could you please 
give me some information in 
regard to the control of mois- 
ture in butter. | have been in 
the dairy business most of my 
life but have not had such a 
great deal of experience in but- 
ter. We are receiving sweet 
cream of very good quality, are 
pasteurizing it and ripening it 
with a good starter to 0.5 per 
cent acid and churn it the next 
morning; pasteurize to 140° and 
hold 20 minutes, cool to 70° 
and add starter, hold at 70° for 
about two hours, and cool to 
56°. This will bring it to about 
0.5 acid by morning. We are 
churning at 56°. Buttermilk is 
about 59° when drawn off. We 
wash it with about 57° water 
four revolutions of the churn 
and let it stand. Butter is 
churned to good size pea ker- 
nels. We are brine salting water 
about 58° and work it about 
three minutes, which is sufficient 
but cannot get the moisture over 
13 or 13.5. Would be pleased 
to have you tell me what to do 
to get it up to 15 or standard. 
The butter must be of good 
quality using three pounds of 
salt per cwt of fat. 


If | can have this informa- 
tion, | sure will appreciate it. 


E. O. L., Michigan 


ANSWER-The subject of mois- 
ture control of butter is a fairly big 
one, so large in fact, that it can- 
not be covered in the short space 
allowed. You should write to the 
Purdue Experiment Station, West 
Lafayette, Indiana and ask that 
they send you their two bulletins 
on moisture control of butter. This 
is about the best material that you 
can get hold of and will cost you 
nothing. There are so many condi- 
tions in moisture control that the 
particular set of conditions you 
mention will not always hold true. 


If you are making butter com- 
mercially, there is nothing better 
that could be recommended than 
a copy of Hunziker’s “The Butter 
Industry.” It costs $6.50. It gives 
a very full discussion of moisture 
control as well as all other phases 
of buttermaking. A letter to fit- 
tingly cover this subject would re- 
quire 50 more pages. 
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Compare our test carton (right) to the freshly filled one. No side-seam protrusion after 100 hours! 





iL Now, International Paper eliminates side-seam protrusion 


(New Sturdee-Stripe development keeps carton seams flat even after 100 hours.) 





NTERNATIONAL Paper's laboratories have devel- 
I oped Sturdee-Stripe —an interior carton coating 
that eliminates unsightly side-seam protrusion that 
results from panel softening. 

To prove the moisture resistant qualities of this 
new seam coating, we subjected the Pure-Paks 
carton on the right to this test: 

Our new Sturdee-Stripe coating was applied 
to the seam. Next, the carton was waxed, formed, 
filled with milk, sealed—and placed in normal cold 
storage. 

Exactly 100 hours later, we photographed our 
test carton next to the freshly filled carton on the 


left. As you can see, not one trace of side-seam 
protrusion is visible. The carton looks dairy-fresh! 

New Sturdee-Stripe is another first from Inter- 
national Paper. And is now an exclusive feature on 
all of our half-gallon Pure-Pak cartons—at no in- 
crease in price. 

The development of new protective coatings is 
only a part of a complete quality control program. 
Our skilled engineers are continually testing boards, 
adhesives, inks and other carton operations, 

It is this constant attention to quality that makes 
International Paper your most dependable source 
of supply. 


@Ex-Cel!-O-Corp 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION * NEW YORK 17, N.Y 


Write No. 49 on Reader 
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new Vendo ways 


to expand your market 
profitably! 





> Ww 














XUM 


wer new Vendo equipment, you can increase cash sales without 
competing for cabinet space or point-of-sale display position in the 
usual retail outlets. Automatic Visi-Vend dairy marts promote and sell 
your products 24 hours a day in locations you can’t sell any other 
way. And for hard-to-merchandise outlets, there’s the new Servador, 
a refrigerated reach-in merchandiser that displays your products where 
customers can see what they want and help themselves. Look at all 
the big features below, and then contact your Vendo consultant or 
write us for details of the modern marketing approach that boosts 


your sales and profits. . 











Cold Milk VISI-VEND 


Sells quarts and half gallons au- 
tomatically. Offers 5 selections; 
10 or 15 items each. Vending 
capacity is 75 quarts or 50 half- 
gallons. Optional model with 7 
selections increases the range of 
products and packages you can 
offer. Selections are individually 
priced from 5c to 60c. Accepts 
pennies, nickels, dimes and quar- 
ters. Customers just insert coins, 
open a door and help themselves. 


Vendo 
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Ice Cream VISI-VEND 


Companion to the Cold Milk 
Visi-Vend for automatic sales of 
packaged pints and half gallons 
of ice cream or frozen specialties. 
Available with 5 or 10 selections; 
10, 15, 20 or 30 items each. Ac- 
cepts pennies, nickels, dimes and 
quarters; provides individual 
pricing for all selections. Bright- 
ly lighted point-of-sale sign and 
product display spark impulse 
sales around-the-clock. 


Refrigerated SERVADOR 


Here’s the answer to your need 
for a special “in-store” merchan- 
diser. This compact refrigerated 
unit provides complete product 
visibility and easy access. It of- 
fers capacity for a wide variety 
of high-profit dairy specialties, 
yet requires only 334 square feet 
of floor space. Illuminated in- 
terior and point-of-purchase sign 
dramatize your name, your pack- 
age and your products. 


THE VENDO COMPANY 


1400 EAST 12TH STREET © KANSAS CITY 26, MISSOURI 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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Introducing the 
A-P-C 


AUTOMATIC 
SANITARY 
VALVE 


@sTAINLEssS [JI 
STEEL : 


@ PISTON 
CONTROLLED 


@ AIR 
OPERATED 








MODEL 
1OPA3 





Now you can have automatic, problem-free flow con- 
trol of food and dairy processes with A-P-C’s new 
remote operated sanitary valves. Highest sanitary 
standards and full C.I.P. cleanability. 

Flow control with A-P-C’s automatic, sanitary 
valves saves you money by cutting maintenance 
costs and eliminating product waste. There are no 
air losses to the product and no product leaks to 
the valve mechanism. 


A-P-C’s new automatic sanitary valves are 
made of heavy duty stainless steel 
precision made for long service life. Spring- 
less operation guarantees positive action 
and eliminates breakage problems. Valve 
position, either open or closed can easily 
be seen, even at a distance. 


11PAA Series Valves 

Available with 3 to 6 ports in many ar- 
rangements. The porting on this valve makes 
it useful for straight line header assemblies 
to raw and finished product storage tanks. 
Also ideal for filler header lines. 





11PAE3 — 
Diverting Valve 
Up to five ports avail- 
able on valve body. Typ- 
ical application includes 
vat or tank selection; di- 
verting finished product 
when surge tanks are 
filled or supplying alter- 
nate process lines. 


The 10PA3 A-P-C Valve shown in main 
illustration and its companion valve 
10PA are used as shut-off valves for 
filling and emptying vats and tanks. 
10PATF, a flange outlet valve is also 
available for mounting on existing 
tanks and vats. 


Ask your Creamery Package representative 
to demonstrate the A-P-C 
Automatic Sanitary Valve soon. 


Sold Exclusively by the 
MFG. CO. for 


ALLOY PRODUCTS CORP. 


1065 Perkins Avenue ®© Waukesha, Wisconsin 
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Vitamin Tablets 
Give Boost to 
Retail Sales 


aus NEED to diversify on retail milk routes 
has long been talked about —and recognized in 
many places. With ever-increasing labor and route 
costs, with the increasing volume of milk moving 
out of stores, and with the widening spread between 
retail and store prices, the need for additional, and 
non-dairy, items to bear a portion of retail route 
costs has become essential. 


Industry profit figures, as submitted by Milk 
Industry Foundation’s annual study conducted at 
the University of Indiana, show a 2.09 per cent 
profit after taxes, hardly an attractive investment 
picture. 

Certainly some milk companies, small and large, 
are showing better profits than the industry average. 
However, the figures show rather forcefully that fluid 
milk in today’s market, and in the foreseeable future, 
is not the source of attractive profits. In spite of 
this, milk remains the commodity which enables 
an alert and aggressive organization to build fair 
profits with other products. 


Recognizing these facts, during the past decade 
the industry has greatly increased sales of dairy 
items like cottage cheese, sour cream and even ice 
cream on retail milk routes. For it is on the retail 
route where economics have hit the hardest. Par- 
adoxically, it is also retail routes which offer the 
quickest sales possibilities. Several surveys have 
shown that the milkman is ranked first in the 
esteem of housewives. The problem has been, and 
remains, what is being done to take advantage ol 
this opportunity? 

Increased sale of other dairy items, as profitable 
as they may be, does not provide the final answer to 
the problem. Increased attention to enlightened and 
consistent sales training for retail men provides an 
important part of the answer. Many companies are 
showing progress in this field. 


During a sales meeting held by Dellwood Dairy 
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of one dairy’s 
retail customers 


bought this 
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Piece 


DRINKING ENSEMBLE 


Self-liquidates at a handsome profit to you... 


Created exclusively for Krim-Ko — and not 
available in stores — this unique children’s 
drinking cup was an instantaneous hit when 
first tried by one large dairy (Name and loca- 
tion on request). Yes — the dairy’s records 
showed that over 40% of the dairy’s retail 
customers bought at least one or more. This 
unusual premium features the lovable Alice- 


\ 


in-Wonderland character in the form of a new 
and novel all plastic 2-piece drinking cup. The 
cup is unbreakable, odorless, heat resistant 
polyethylene. Combination of glass and mug 
can be offered for only 29c with the purchase 


of 1 quart of dairy chocolate — and still allow 4 


you an attractive profit. 


ae aaa 


iRIM-KO Corporation 








-—- 


Complete Merchandising Program Available 4830 S. Christiana Ave., Chicago 32, Ill, 


Doorstep advertising, carton panels for featuring this ion 
\ offer on the cartons of your other products, newspaper rush me sample of Mad Hatter drinking en- 
layouts, radio and TV commercials — all are available semble and full details of your Mad Hatter 


cr 
| 
| 
Gentlemen: Without any obligation please 
| 
to help you put over this Mad Hatter promotion. Send promotion. 
| 
| 
I 
| 
l 
| 
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coupon for full details. 
Name__ 


Company 

Address_ 

4830 SOUTH CHRISTIANA AVENUE ¢ CHICAGO 32, ILLINOIS to - = é 
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For Really Safe Filtration 
PLUS a Reliable 


RAPID-FLO 


°“CHECK-UP... 





RAPID-FLO’ SF 


GAUZE FACED 


Milk Filter Disks 


Profit minded producers, fieldmen and plant 
personnel know the importance of producing 
top quality milk. That’s why more dairy 
farmers use RAPID-FLO Single Faced Filter 
Disks than any other brand to improve milk 
quality and avoid loss. 

RAPID-FLO S/F Milk Filters are engine- 
ered by Johnson & Johnson for clean milk 
production and safe filtration, PLUS the ex- 
tra benefit of a RAPID-FLO CHECK-UP 
for mastitis and extraneous matter. 

Urge your producers to read the important 
message on the bottom of each RAPID-FLO 
S/F carton. They'll find the complete story 
on improving milk quality and profit with 
the RAPID-FLO CHECK-UP. 


FILTER PRODUCTS DIVISION 


Goluon «fohmon 


4949 West 65th Street « Chicago 38, Illinois 
Copyright, 1960, Johnson & Johnson 
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in New York several weeks ago, Marvin Wedeen, 


sales promotion manager, advised his drivers: 


“We can no longer continue to think of our- 
selves merely as ‘milkmen.’ The railroads thought 
of themselves as ‘railroad men’ instead of ‘trans- 
portation men. Along came trucks and planes and 
cars, and now the railroads are in real trouble. We 
are merchants, providing a unique and efficient 
service, and healthful food items. We must be ever- 
alert to take advantage of any product that fits into 
our distribution system and provides us with addi- 
tional needed profits. Only in this way can we stay 
in business aud provide you with the job security 
and the opportunity of enjoying the better things 
of life we all desire.” 


It is this type of thinking that has placed eggs, 
margarine, orange juice, bread and bacon on large 


numbers of retail milk routes. 


A little over a year ago, tests of still another 
non-dairy high profit item were begun by milkmen. 
The item was a vitamin-mineral food supplement 
in capsule form with the trade name Darivite. It 
was created by a group of milkmen for milk cus- 


tomers and is sold exclusively on retail milk routes. 


The officers of the company (Golden Valley 
Laboratories, Inc.) sought a product which could 
earn the right to a permanent place on retail milk 


routes by meeting these requirements: 


1. It must enjoy a ready market, being a prod- 


uct already accepted and used by customers. 


2. It must enjoy constant use, providing steady 
repeat sales. 
3. It must be small in size so that it will not 


usurp valuable space in the plant or on the 
truck. 

4. It must require little or no capital investment 
in the form of new machinery, or cooler 
space. 

5. It must return a high profit. 


6. It must be a healthful product in keeping 
with the milk industry tradition of good 
nutrition. 


Vitamin-mineral food supplements met all the 
six requirements. Eighty-one per cent of American 
families, 4 out of 5 customers, already buy and 
use vitamins. Hence a tremendous market exists 
for milkmen to convert to their profit. 

Dan Wettlin, Jr., executive vice president of 
Golden Valley Laboratories, and formerly executive 
vice president of the New Jersey Milk Industry 
Association, is quick to admit that not all companies 
who have taken on Darivite have been successful. 


“We recognize,” said Mr. Wettlin, “that when 
milkmen ask customers to buy our product they 
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What else do 


you need in 


a dairy tank? 


When you need a tank that’s designed 
and built to handle the job right, it 
makes sense to go to a firm that spe- 
cializes in tanks. 

Pfaudler does. 

Start with facilities. We can fabri- 
cate tanks to any size you need, in- 
cluding some really big ones to 10,000 
gallons and more. We polish them to 
your requirements. 

We build them to 3A standards. 

We pay meticulous attention to the 
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details that mean so much. Like 
dimpled construction in the wall 
cooler that adds to the strength and 
assures greater efficiency in cooling. 
Like the dished manhole door that’s 
leakproof, but quickly removed for 
easy cleaning. Like smooth, large ra- 
dius corners on rectangular tanks to 
assure thorough cleaning. 

You choose from either cylindrical 
(horizontal and vertical) or rectangu- 
lar, in standard capacities from 600 


rN 





to 8000 gallons. Note: The rectangu- 
lar can give you as much as 1% times 
the capacity of cylindricals in the 
same floor space. 
Youll find the 
complete story, in- 
cluding specifica- 
tions, in Bulletin 
943. For your copy 
write to our Pfaud- 
ler Division, Dept. 
AMR-120, Rochester 3, New York. 





PFAUDLER PERMUTIT inc. 


A A Specialists in FLUIDICS...the science of fluid processes 
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handle milk 
in any way,\ .é 
shape, or forms 


rm AA LL 


you need 
OxCco 


SUPA 


GONG’ 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 

. . efficient, modern bristles of 
long-wearing DuPont Tynex nylon 

. strong, modern block of rigid 

white polyethylene. Scrubs anything, 
anywhere, holds up under strong deter- 
gents, caustic solutions, and disinfec- 
tants. In sparkling dairy white for super 
sanitation. See your Dairy Supply or 
Hardware Jobber for Oxco’s Super Gong and 
other long-life dairy brushes. 





OX FIBRE BRUSH COMPANY, INC. 


ereoteicn Leleblahed /F8¢ manvians 
Write No. 56 on Reader Service Card 


56 








Dan Wettlin, Jr., (right) executive vice- 
president of the company making the vit- 
amin tablet, explains to drivers at Suncrest 
Farms, Bethlehem, Penna., how they can 
make money by selling the product. Help- 
ing him is Frank Ault, Suncrest sales man- 
ager (left). 


are asking them to change a buying habit. The 
secret of success is progressive management which 
leads and inspires men to sustained sales effort.” 

The product was introduced by test marketing 
it for a year in Pennsylvania and New Jersey. A 
consumer survey was made. Of the customers who 
tried Darivite, 90.8 per cent said that they preferred 
getting their vitamins delivered by the milkman. 

During the test program, the product was 
offered only in bottles of 100 capsules. The test 
revealed that the average family consumed 2% cap- 
sules per day. Therefore, the milkman had to wait 
40 days for a reorder. This was clearly not geared 
to the practices of the milk industry. A new package 
was created called the “Weekly Family Pack.” This 
new package, containing 18 capsules, is the average 
family’s weekly supply. 

What do dairymen think about this new prod- 
uct? Howard Hartman, president of Ziegler-Clover 
Farms in Reading, Pa., and former president of the 
Pennsylvania Association of Milk Dealers asserts: 

“This is the only product I have seen which 
requires no plant work or expense, and comes to 
me with a complete promotion program, a ready 


market and no returns. I don’t see how we can miss.” 


It is most difficult to make direct comparisons 
on the profit potentials of Darivite and milk products 
on a retail route. The problems involved are totally 
different. The vitamin-mineral supplement comes 
completely packaged, ready for distribution to cus- 


(Please Turn to Page 99) 
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There's more money in milk 


with “Taylor in control! 


YOU BUY years of experience in dairy instrumen- 
tation when you install Taylor controls. So if 
you're buying new equipment... or modernizing 
to make your present plant more efficient, more 
competitive ... be sure to specify “Taylor 
equipped as usual.” Taylor controls are de- 
signed for increased dependability in operation, 
lower operating costs, less operator attention. 
Call your Dairy Equipment Supplier or write 

for Catalog 500A. Taylor Instrument Companies, 
Rochester, New York, or Toronto, Ontario. 





Packaged HTST Control System meets all U. S. Public 
Health Code requirements. Simple to operate, easy to 
install and easy to adjust. Together with the Taylor Flow 
Diversion Valve, the HTST Controller forms a complete 
system for the modern method of pasteurization. 


Hardening Room Recorder provides 
accurate temperature data for ice 
cream hardening rooms, milk stor- 
age rooms and lockers. The sensi- 
tive-type bulb is installed where it 
will be subject to average conditions 
and is connected by capillary tube 
to the recorder, installed on an out- 
side wall. 








BI-THERM* Dial Thermometer 
is a simple, dependable and 
economical instrument for all 
liquids requiring sanitary con- 
nections in pipe lines. Rug- 
ged, corrosion resistant. 
Waterproof case. 








Homogenizer Pressure Gage considered the most de- 
pendable on the market. Highly responsive because 
pressure sensitive element is in direct contact with the 
product. Water tight case, sanitary connections. 


*Reg. U.S. Pat. Off. 


Taylor Lnstrumenta MEAN ACCURACY FIRST 
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Long-Term Financing Plan 


Offered by Chicago Firm 


LONG term financing plan 
for growth companies in the 
dairy products industries has 

been announced by Mercantile Dis- 
count Corporation of Chicago. The 
loans will be available for terms up 
to five years. 


Robert B. Scott, president of 
Mercantile Discount, indicated that 
the plan has been used for three 
years in the dairy products indus- 
try, but tight money prevented the 
company from announcing it 
widely. 


“Extensive experience with 
growth companies in the dairy 
products industry shows us that 
short-term money is not the answer 
to their problems. Five-year capital 
loans involving no share of owner- 
ship or profits have worked out to 
be the best solution.” 


Mr. Scott pointed out that Mer- 


cantile Discount studied the terms 
under which insurance companies 
made long-term loans, but found 
them unsuitable for growth com- 
panies which have wide sales pos- 
sibilities but are short on working 
capital or capital equipment. 


“The covenants which insurance 
companies use in their long-term 
loans place unnecessary emphasis 
on working capital ratios, and on 
the value of the borrower's fixed 
assets. 

“We have no intention of follow- 
ing this formula because growth 
companies must be judged on the 
basis of earnings potential rather 
than total assets, although the 
standard type of business loan col- 
lateral is involved in our long-term 
loans.” 

The only conditions which Mer- 
cantile Discount will place upon a 
long-term, 5-year loan, are these: 





1. The borrowing company must 
show that it has a competent man- 
agement team and is not dependent 
upon one man. 


2. The borrowing company must 
have a history of profits and show 
evidence of realistic expansion pos- 
sibilities. 

3. The borrowing company must 
show how the new cash will be 
used to expand sales and increase 
profits. 

4. The borrowing company must 
demonstrate an ability to repay the 
loan over the 5-year period. 


“The era of tight money through 
which we have been passing in the 
last few years,” said Mr. Scott, “has 
held back all companies except the 
giants. The smaller and medium- 
sized companies with net worth 
from $100,000 to $1,000,000 have 
been hobbled in their growth be- 
cause their major source of funds 
is bank loans, and bank funds have 
been pretty tight these last few 
years. These are the companies 
which will profit by long-term 
financing.” 





_—_——~ 
“ouDest & Finesy 
oa way 


fast Cooling 
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JOHN WOOD COMPANY 


Haverly Equipment Division + Royersford, Pa. 


[0 Without Freezing! 


John Wood’s Spray Cooling 
down fast, with no risk of 


construction and performance 
exceed all recognized sanitation 
standards! 


cooling for Premium Quality Milk: 
® Constant creamline cooling. 


@ Emergency cooling—even during 
power failures. 


®@ New agitator design for uniform quality 
throughout the tank. 


®@ Lowest blend temperatures. 
®@ Low cabinet design for easy pour-ins. 
@ Easy to clean, easy to keep clean. 


RECOMMEND JOHN WOOD...THE BEST BY EVERY TEST! 
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John Wood Bulk Milk Coolers 


principle brings milk temperatures 


freezing. And John Wood’s superior 


These John Wood Features Assure quality 
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BODIES L HACKNEY 













Hackney offers three series 
of Wholesale Milk Bodies to 
meet various route require- 
ments, Illustrated is the De- 
luxe “C” Series with modern 
style and real utility. Your 
milk products travel safely in 
style in this Hackney body. 








































? 
t 
More and more firms are doing business on for one, or several hundred bodies. Capital ex- 
a sound basis with Hackney. It saves them money __ penditures are not necessary until the Hackney 
from the day the order is placed until the body is Bodies are accepted. And those bodies are manu- 
retired from service. factured to last for many carefree years, 
e There’s no secret why Hackney can afford Hackney has the capacity to add you as a 
: this increased business. Over a hundred years customer. It is proud of the strength manage- 
of sound business management has built Hack- ment has built into its company. You'll be proud 
ney into a financially sound and modern com- _— of your Hackney Bodies. 
pany. It gladly accepts orders from reliable firms 
, . 
Now is a Good Time to Order Your Hackney Body 
Tf aWwa me e 
Box 920, Wilson, N. C.— Phone 237-0105 
sr BODY CO. 
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The Dairy Outlook 


The 20-year trend downward in the 


per capita consumption of milk and milk 


products will continue in ‘61, says USDA 


HE PER CAPITA production 


and consumption of milk continues 
to decline in a process that has been 
going on for 20 years, according 
to the USDA in the 1961 Outlook 
issue of the “Dairy Situation.” Sub- 
stantial purchases of milk fats and 
solids to cushion the price effects 
of this decline have done little to 
deter dwindling per capita con- 
sumption. 


Other fields of endeavor, both on 
the farm and off, apparently are 
more attractive, particularly to the 
new generation of farmers. 


Much of the reduction in the 
price support purchases of milkfat 
is the result of the five per cent 
decline in fat content of milk over 
the last dozen years. A smaller de- 
cline has occurred in the solids-not- 
fat content. 


Commercial supplies of milk 
products will reach record highs 
in 1961. Demand, however, will in- 
crease less than population. Prices 
to farmers and to consumers for 
dairy products will average above 
a year earlier through March 1961. 
After that the level of price sup- 
ports, to be announced before April 
1, 1961, will be a significant factor 
in the determination of those prices. 
Farmers’ income from the sale of 
dairy products in 1961 is likely to 
increase slightly over that of 1960. 


In the surge of total agricultural 


output during the last decade, 
dairying has played a relatively 
minor role. In 1960, milk produc- 
tion is running about nine per cent 


above the 1947-1949 average. 


Milk output jumped 5.5 billion 
pounds from 1952 to 1953 and 
then gained only 5.7 billion pounds 
the next four years. In 1958 and 
1959, milk production declined a 
total of 1.5 billion pounds. In 1960 
it will have recovered about three- 
fourths of this decline, with an out- 
put of 125.5 billion pounds. The 
dominant factor causing the recent 
shifts apparently has been the 
changes in beef cattle prices in con- 
trast to relatively stable milk prices. 
The downward drift in beef cattle 
prices since the early part of 1959 
is likely to continue through 1961. 
Because of this and other factors, 
production will probably rise be- 
yond the 1.1 billion pounds it went 
up this year. 


On the consumption side, per 
capita intake this year is about 25 


pounds, compared with 32 pounds 
20 years ago. This is equivalent to 
the decline in butter consumption 
which in 1960 is at a new record 
low of 7.8 pounds compared with 
17 pounds before World War II. 
There have been offsetting changes 
in fat consumption among other 
products. In contrast to milkfat, 
the demand for solids-not-fat has 
been increasing, with per capita 
reaching nearly 48 
pounds in the last few years com- 
pared with about 40 pounds 20 
years ago. This reflects mainly in- 
creases in demand for low-fat and 
no-fat milk products in both manu- 
factured and fluid forms, although 
consumption of ice cream, cheese 


consumption 


and some other items also has in- 
creased. In 1961, particularly with 
a smaller gain in consumer income, 
demand for milkfat probably will 
decline even more while demand 
for solids-not-fat will remain stable. 


The upsurge in demand for 
solids-not-fat has had little effect 
on dairy prices because of the large 
surplus of this component of milk 
over market demand at equivalent 
of support prices. Besides the 
movement to the Commodity 
Credit Corporation, a comparable 
is still farms 
and provides a basis for increased 


amount retained on 
sales by farmers each year. Con- 
sequently, the large surplus persists 
despite a drop in per capita con- 
sumption of milk from 840 pounds 
in the early 1940s to below 700 
pounds in 1960. 
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PROBLEMS CAN'T HIDE IN THE 
PIPE YOU SEE THROUGH... 
PYREX’® GLASS PIPE 


The transparency of Pyrex pipe is a plus to consider whenever 
you install a milk line. 

It allows you to inspect the pipe visually for cleanliness and 
condition of pipe. 

And Pyrex pipe is smooth—smoother, in fact, than the finest 
metal surface—no cracks or crevices to trap particles of milk 
solids. Even those that sometimes cling to the surface are easily 
and quickly washed away. 

Pyrex pipe is chemically stable—can’t corrode—you can use 
full-strength cleaning solutions without damage to the glass pipe. 
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Cleans in place. When you put up a Pyrex pipeline, it stays up. 
You can clean it without dismantling, saving as much as 50% 
on costs, according to some of our largest users. 

Cost is low. The pipe itself costs about the same as other ma- 
terials. Savings begin mounting rapidly when you install the 
pipe. It takes fewer hangers, far fewer working hours. 

For further informa- 
tion, please contact your 
DeLaval representative, 
or write directly to us 
at Corning, Plant Equip- 
ment Dept., 2112 
Crystal Street, Corning, 
New York. 


CORNING GLASS WORKS 


CORNING MEANS RESEARCH IN GLASS 


PYREX 
GLASS PIPE 


is available nationally from the 
DeLava/ Separator Company. 
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Truck Talk 








By HENRY JENNINGS 


Companies Can Save Money 
By Curbing Negligent Drivers 


OME fleet operators maintain 

alert and continuous super- 

vision over the automotive 
shop, keep precise records and then 
give away the benefits of this busi- 
ness acumen by letting the drivers 
behave like a bunch of privileged 
characters. This lack of discipline 
is found more often among private 
carriers than it is among common 
carriers. 

Common carriers know that the 
only thing they have to sell is 
transportation. Everyone connected 
with a common carrier is in the 
transportation business. For that 
reason all phases of transportation 
are treated as a unit. Supervision 
must cover all activities that con- 
tribute to expense. For the most 
part it is as good in one department 
as it is in another. 

But the moment a commodity 
enters the picture and the fleet 
operator is engaged in transporting 
his own goods—in this case milk 
and milk products—the unity which 
makes the common carrier success- 
ful frequently disappears. The 
background of the management is 
different and so is its interest. The 
manufacture and transfer of owner- 
ship of the commodity gets the 
attention. All else is secondary. 


It is true that the driver does not 
contribute anything to the produc- 
tion of the commodity but because 
he has frequent contact with the 


customer he is considered a sales- 
man. This is as it should be and 
it would be inappropriate for this 
department to comment upon the 
quality of salesmanship frequently 
encountered in a long experience 
with driver-salesmen. However we 
should be free to make some ob- 
servations with regard to the driver- 
salesman and his handling of the 
truck which puts him in business. 





Henry Jennings, author of 
our Truck Talk feature, is a 
transportation engineer with 
broad practical experience in 
the automotive industry. He 
will answer inquiries ad- 
dressed to him, care of the 
American Milk Review, 92 
Warren Street, New York 7, 
New York. 











The difference between a good 
and a bad driver can be as much 
as $4.00 per truck per day. This 
difference is a little hard to prove 
on a definitive basis but it has been 
proved many times to the satis- 
faction of close observers with a 
sincere interest in lowering trans- 
portation costs. The reason it is not 
easy to wrap up the case against 
the poor drivers in a neat column 
of figures is that there are variables 
and they do have an uncertain 
effect upon the total cost of operat- 


ing a vehicle. The mechanics of 
segregating the sheep from the 
goats is to swap trucks and drivers 
around and watch the increased 
costs follow certain drivers. 


Objections to this method are 
potent because it disrupts the even 
routine which management treas- 
ures even if the treasury is not 
profiting from it. How then do we 
determine which drivers are ex- 
pensive and which ones are eco- 
nomical? 

Willard Lord, after half a life- 
time spent in training drivers, says 
in his book “Motor Vehicle Driving 
Practices,” that efficient driving is 
twenty per cent the physical con- 
dition of the vehicle, twenty per 
cent the physical condition of the 
driver and sixty per cent the atti- 
tude of the driver. Experience of 
most fleet operators would rate the 
sixty per cent as a conservative 
figure. 


Since this is a discussion of 
drivers and not of maintenance, we 
will have to assume that the vehicle 
is maintained to a good workable 
standard. Not that maintenance is 
an easily dismissed subject. It has 
many facets and is more often than 
not the subject of these dispatches. 
But to confine ourselves to drivers 
at the moment we have to dispose 
of this twenty per cent variable 
which is easily identified. 


The second twenty per cent seg- 
ment in this analysis has to do with 
the physical condition of the driver. 
This should be fairly easy to han- 
dle. An annual physical check-up 
of drivers at work and a check-up 
of any applicant before he is put on 
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Hertz Truck Lease Service is the modern 
good-business way to operate trucks. It im- 
mediately releases capital for new equipment, 
expansion, inventory —and, at the same time 
—puts your truck operation on a new, 
trouble-free level of efficiency. 


Hertz will give you cash for your present 
trucks. You get new GMC, Chevrolet, or 
other sturdy trucks of your choice —all bear- 
ing your company identification —all custom- 
engineered to your specifications. Or your 


present trucks can be reconditioned and 
leased back to you. Either way, you’re out of 
the truck business. And you’re back in your 









GET OUT OF THE TRUCK BUSINESS... 
AND BACK INTO THE MILK BUSINESS! 


own business with new, read y-to-work capital. 
Just one budgetable check per week includes 
all these Hertz services: complete truck main- 
tenance, garaging, washing, licensing. insur- 
ance, and emergency road service. Hertz will 
also provide replacement trucks when needed 
—and extra trucks for peak periods. 


Call your local Hertz Truck Lease office for 
complete details. Or write for the booklet — 


“How To Get Out Of The 
a4 


Truck Business’’—to: 
TRUCK LEASE 





Hertz Truck LEASE, 
660 Madison Ave., N.Y. 
21.N.Y., Dept. X-12. 
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» NO INVESTMENT...NO UPKEEP 


_ LEASE HERTZ TRUCKS 


HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY, OR WEEK 











Hertz Customer—Gilt Edge Dairy, Oklahoma City, Okla, 


IT’S ALL-NEW... 


Only Divco's ‘space age’ insulation 


@ 25% LIGHTER 
@ GREATER EFFICIENCY 
@ LONGER LIFE 
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In this age of modern materials, modern construction 
and production methods, why settle for less, when you 
can get modern refrigeration in a route-designed 


DIVCO? 


Expanded Polystyrene Bead, Styrofoam, Fiberglass, 
laminated “sandwich” assemblies, ribbed thermo- 
plastic panels—these are just a few of the “space-age” 
features that save space, weight and cooling costs in 
DIVCO Snub-Nose and Dividend delivery trucks. 


DIVCO factory-installs Freon and ammonia systems 
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FACTORY INSTALLED-Only DIVCO designs, builds and backs-up 
the complete truck for dependable, profitable multi-stop operation. There’s no 
compromise. Everything from bumper-to-bumper—including the refrigeration 
unit—is engineered and installed at DIVCO’s Detroit plant for your DIVCO! 
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ALABAMA —Birmingham 
Dunham GMC Co., Inc 
Hotz GMC Trucks, Inc 


ARIZONA—Phoenix 
Truck Equipment Co 


CALIFORNIA 

Los Angeles 

Engs Motor Truck Co 
Sacramento 

Truck Parts & Equip. Co 
San Diego 

Engs Motor Truck Co 
San Francisco 

Engs Motor Truck Co 
San Jose 

Truck Parts & Equip. Co. 


COLORADO —Denver 
Costello Motor Co 


CONNECTICUT 
Hartford 


Baumert-Moran Sales Co., Inc 


New London 

Samuel Fishkin & Son 
Torrington 

Corsi Bros., Inc 

West Haven 
Lewis-Divco, Inc 





FA 2-4563 
HE 8-1676 


AP 8-6274 


RA 3-6563 
GI 1-2735 
BE 2-0115 
AT 2-4884 
CY 2-4822 


KE 4-7121 


JA 5-1126 
GI 3-1817 
HU 9-3855 
WE 3-5481 


DISTRICT OF COLUMBIA 
Divco-Washington Sales Corp. Li 4-7484 


FLORIDA 


Orland 
Acme Auto Service 


ampa 
Ray B. Cralie Co. 


Miami 
Hunt Truck Sales & Serv., Inc. NE 5-0331 
jo 


GA 5-8639 
2-8511 


GEORGIA 

Atlanta 

Divco Truck Sales & Ser. 
Columbus 

Columbus Motor Co. 


ILLINOIS 
Chicago 
Advanced Divco, Inc AV 3-7700 
Hoefferie Auto & Truck Repair WA 5-0753 
Rock Island 

Tri-City Diveo Sales Co 
Springfield 

Mountz Truck Co. 


INDIANA 
East Chicago 
J. A. Fogelman Truck 

Sales & Serv. 
Indianapolis 
Gambs Truck Sales, Inc. 
South Bend-Mishiwaka 
Divco-Indiana 

Truck Sales, Inc. 
IOWA 
Cedar Rapids 
Transport Truck & Equip., Inc 
Des Moines 
lowa Bus Sales Co., Inc 
Sioux City 
Noonan Motor Co 
KENTUCKY —Louisville 
General Truck Sales & Service JU 3-3611 
LOUISIANA —Latayette 
Holloway & Co 


MAINE —Portiand 
Divco-Wayne Sales & Service VI 6-5557 


JA 5-4864 
FA 2-3333 


8-6012 
7843 


EX 7-2067 
ME 6-3453 


BL 9-5249 


3-8261 


‘Call Info.” 


5-1673 


CE 5-8388 


SALES AND SERVICE FROM 


MASSACHUSETTS 
Boston 

Divco Division, Inc. 
Lawrence 

Simpson's, Inc.* 
Springfield 

Springfield Trucks, Inc. 
Worcester 

Worcester Divco Co 


® ROUTE-DESIGNED 
® LESS DOWNTIME 
® FACTORY-INSTALLED 


to meet your special mobile cold storage needs—in- 
cluding over-the-road blown systems and hold-over 
systems. And look at the door options DIVCO offers: 


Double-acting, center-opening bulkheads, 


sliding 


bulkheads, Dutch doors and curbsides (Dividend 
models only); at the rear, choose from single-hinged, 
twin-hinged or even sliding doors! 


Why not plan now to call your nearby DIVCO Dealer 
and find out to your own satisfaction why route- 
designed DIVCOs cost less to buy, less to operate. 


LESS DOWNTIME- Even though 
DIVCO bodies are positively sealed against 
warm air entry and cold loss, construction 
permits rapid body panel replacement 
without disturbing insulation. Accessible 
chassis, engine and drive-train components 
give you a competitive edge in mainte- 
nance time, too. 
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25% LIGHTER - Air- 
craft-inspired insulation 
methods and materials elim- 
inate up to 1,000 pounds 
dead weight. Polystyrene 
Bead sandwich panel con- 
struction 
maintain temperature, re- 
duces loss of cold air. Plas- 
tic lining is strong, resilient 
and so durable even steam 
cleaning won’t hurt it! 


ee 


(above) helps 
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COAST TO GOAST ceccccccccccccccccccceces 


HI 2-2310 

8-5462 
RE 9-5687 
PL 2-1929 


MARYLAND —Baitimore 
Divco-Washington Sales Corp. SA 7-5249 


MICHIGAN 
Detroit 
Detroit Divco Truck Sales 
Grand Rapids 
Detroit Divco Truck Sales 
Port Huron 
Divco Port Huron 
Sales & Service* 
Saginaw 
Wm. Rice, Jr.* 
Scottville 
Howard E. Thiel 


MINNESOTA 


Divco Sales & Service 
St. Paul 
Rihm Motor Co. 


MISSOURI 

Kansas City 

General Body Mfg. Co. 

St. Louis 

Gus Schroeder Truck 
Repair Co. 


Inc. DR 1-5700 
LE 4-4900 


YU 2-494] 
PL 2-6686 
PL 7-2504 


RA 7-1569 
MI 6-7833 


HA 1-1380 


GA 1-0885 


MONTANA 

Billings 

Billings White Truck Co. 
Great Falls 

Great Falls White Co. 
NEBRASKA—Omaha 
Pixley Truck Sales Co. 
NEVADA—Reno 
Truck Parts & Equip. Co. FA 2-8608 
NEW HAMPSHIRE —Manchester 


9-3142 
“Call Info.” 


WE 9600 


Truck Center, Inc. NA 3-7280 
NEW JERSEY 

Bradley Beach 

General GMC Sales, Inc. PR 5-2565 
Irvington 

Diveo Service Center, Inc. ES 2-4209 
Paterson 

Dorset Motors, Inc AR 4-0700 


NEW MEXICO —Albuquerque 


Transportation Equip., Inc CH 3-2345 

NEW YORK 

Albany 

Hall-Ehlert GMC Sales, Inc. AL 4-7178 

Binghampton 

Taylor-White Trucks, Inc 2-6466 
ronx 

Cerniglia Motors, Inc DA 9-3700 


Brooklyn 
Diamond T Sales & Ser., inc. EV 9-5757 
uffalo 


Phillips Bros. Garage, Inc. TA 3226 
J. H. Schmitz, Inc.* RI 9336 
Hicksville, L.1. 

Mineola Mack Dist., Inc WE 1-7900 
Huntington Station 

McCarthy's Servicenter* 1399 


Middle Island 
Mineola Mack Dist., Inc YA 4-3333 
Middle Village 
Divco Long Island 

Sales & Service VA 1-4282 
Rochester 
Phillips Garage* ST 7072 
Syracuse 
L. B. Smith, Inc GR 5-2196 

tica 
Goodman Motor Sales Co., inc. 2-3212 
Watertown 
Buckley Mack Co., Inc SU 8-0800 
White Plains 
Divco B&M Garage 9-0375 
NORTH CAROLINA 
Charlotte 
Cook Body Co ED 2-4138 
Raleigh 
Raleigh Mack Sales, Inc TE 3-4602 
Winston-Salem 
Carolina Garage, Inc PA 3-7305 
OHIO 
Cincinnati 
Hirlinger Truck Sales, Inc KI 1-4213 
Cleveland 


Diveo Cleveland Sales, Inc. EN 1-5969 
Columbus 


Geo. Byers Sons, Inc. CA 1-7601 
Toledo 
McMillen Motor Sales CH 8-268! 
Youngstown 
Armbrecht Motor Truck 

Sales, Inc. Ri 4-5253 


OKLAHOMA —Okiahoma City 
FO 


General Truck, Inc. 5-6417 
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gives you these important features! 
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LONGER LIFE-Revolu- 
tionary insulated rear door, 
typical of DIVCO’s design 
breakthrough, was subjected 
to a lifetime of torture on this 
test stand. Opened and banged 
shut an equivalent of 8 to 10 
years of route delivery use, the 
new door dramatically proved 
to us its value to you! 


ee ee 
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GREATER EFFICIENCY-—DIVCO puts the right type of insula- 
tion where it counts! Cutaway of Snub-Nose model shows: 1 Integrally- 
constructed sandwich slabs of moisture-impervious Expanded Polystyrene 
Bead in bulkhead panels and in optional sliding bulkhead doors. 2 Air- 
craft-type construction of rear panels and hinged doors on all models 
utilizes Expanded Polystyrene Bead protected by light, tough plastic- 
ribbed panels. 3 Styrofoam, used in cargo floors, won’t absorb moisture. 

4 Super-Fine Fiberglass serves as effective heat barrier in sidewalls, and 

& in roof panels of all refrigerated Snub-Nose and Dividend DIVCOs. 
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COPE EEE EEE EEE EEE EEE HEHEHE EEE EEE 


OREGON-—Portland Pittsburgh TEXAS Spokane Vancouver, B.C 
Automotive Equipment Co. BE 4-7411 Koch Service, Inc FA 1-4026 Amarillo Inland Diesel & Mach.Co. KE 5-2434 Custom Touete, Ltd. AL 4477 
Reading R 2-6785 innipeg, Man. 
PENNSYLVANIA Reading Mack Dist., Inc. WA 9-9433 png al ae Seles, inc. O08 2-678 WEST VIRGINIA neon —" Ltd 93-4447 
oronto, On 

Allentown Roosevelt Garage, Inc 5713 eee ¥ Sates Co.,, inc EO 2-3273 orn —e 1a 2.7309 Owes —— Sales WA 1-1171 
F. t.1 H 7 u jontreal, Que 

—— wate ocean onees —- yer” 4900 Peto Ce., inc CA 3-428 Wheeling Divco Eastern Canada, Ltd. WE 7-2391 

Keller Motor Sales Wi 3-8187 erencccsygeen sn ene UTAH-—Sait Lake City Bruce H. Seabright CE 3-1880 

Erie SOUTH CAROLINA—Charieston Diamond T Utah, Inc 5-7464 : PUERTO RICO 

Divco Truck Service 4-6294 Southern Truck Co RA 2-0526 VIRGINIA—Roanoke WORRIES —auaatae — Seyemen 

Lencaster TENNESSEE Dickerson GMC, Inc DI 5-0951 yes Domingo E. Luina 48 

A. B. Hollinger’& Son, Inc 3-3633 Memphis z CANADA San Juan : 

Philadelphia M & M Sales BR 8-2517 WASHINGTON Domingo E. Luina Call Info 

Diveo Philadelphia Nashville Seattle Edmonton, Alt 

Sales Corp. BA 2-6053 Neely Coble Co. AL 5-0564 Fageo! Motors, Inc MA 2-4460 Mills Motors, Ltd GA 4-8017 *Parts Depot Only 





ROUTE-DESIGNED for PROFIT-STOPS 


DIVCO TRUCK DIVISION 


FREE—TWO NEW FACT-FOLDERS FROM Divco! 
e Refrigeration brochure gives complete photo-story, specifications on refrigerated, insulated 
DIVCO wholesale and retail delivery trucks. ¢ Money-saving booklet on the most modern truck 
leasing plan in the industry. ¢ Send for both—today—or call your DIVCO Dealer. 


* 22000 Hoover Rd., Detroit 5, Michigan 
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the payroll would keep the drivers 
in a pretty high state of fitness 
provided the check-up did not de- 
teriorate to one of the walk-through 
variety. 

Just where the objection to peri- 
odic check-up comes from is hard 
to fathom. No one seems willing 
to talk against it but relatively few 
employ it as a business practice. 
With aging drivers it is the only 
safeguard the fleet operator has. 

If it seems like a useless and 
expensive chore, consider the ex- 


perience of one of our largest pack- 
ing houses. Some years ago the 
company fitted up a mobile unit 
with driver-testing devices and 
visual acuity checks which could 
be operated by a trained layman. 
The unit was routed around the 
country testing company drivers. 


Some ten per cent of the com- 
pany’s professional drivers needed 
eye glasses to the degree that it 
was considered dangerous for them 
to drive without them. Some ap- 
preciable number of these resisted 





the application of eye glasses until 
they were given the alternative of 
having company driving privileges 
withdrawn. The glasses were to be 
fitted by professional men of the 
driver's choice. 


The big factor in driver treat- 
ment of his vehicle has been stated 
to be attitude. Determination of 
proper attitudes and correction of 
faulty ones would seem to call for 
the services of a psychologist but 
this is expensive and impractical 
for most fleets. But it is relatively 
simple to identify the expensive 
driver if you put your mind to it. 


An unfavorable safety record is 
a dead giveaway. Accidents in 
themselves are expensive and they 
are indicative of other 
practices. 


expensive 


Deiad / OE 


A high gasoline consumption 


PROTECTION 


(LONGEVITY 


E GLASS 
MILK 


record is always accompanied by 
other kited expenses and is simply 
the result of poor driving. 






Certain maintenance replace- 
ments beyond normal frequency is 
another flag for investigation. In 
this category would be 
transmissions and tires. 






clutches, 


attitude 
difficult 
than running a sales program. The 
sales program explains how to do 
certain things that create sales. 
More often than not rewards are 


driver's 
should not be any 


Changing a 
more 


offered for completed performance 
to the degree that it is successful. 
There does not seem to be much 
difference between that and a cam- 
paign for economical driving. 


THEY INTERSTACK 
MODEL No. MS-0661 (GLASS) 
ZINC-KOTE@ 6-34 GAL. @ ONE PIECE BOTTOM 


RECESSED CORNERS 
HEAVY TOP WIRE 
. .. REINFORCEMENT 
SOLID STEEL SIDES | 
EMBOSSED PANELS | ooo — 
BIG SOLID RIVETS 


¢ PINKERTON’S 
WARNING 
PREVENTS LOSS 


C. E. ERICKSON COMPANY, INC. 
DES MOINES 7, IOWA 





COMPANY 


se 


“Money, money, money... 
now the drivers want tires . . .” 








bows 


MODEL No. MS-0440 (GLASS) 
ZINC-KOTE® 4-ONE GALLON 
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Jakite 


BOTTLE 





New COMPLETE compound gives you 
cleaner, brighter, sanitary bottles 


Oakite introduces BOTTLE BRITE-the new complete bottle-washing compound 
in non-dusty, white flake form for automatic bottle-washing machines. 

Oakite BOTTLE BRITE meets all local requirements for caustic content. It is a 
complete bottle-washing compound... no additives are needed. In addition 
to its fine cleansing ability, BOTTLE BRITE contains just the correct measure 
of sequestering agents to successfully thwart the formation of troublesome 
lime scale build-up on and around equipment pockets and surfaces. This means that 
your equipment maintenance costs are considerably reduced. 

Oakite BOTTLE BRITE has good wetting action; is strongly germicidal 
and exceptionally free rinsing. With BOTTLE BRITE you are assured of a clean, 
bright, sanitary bottle. 

Ask your local Oakite man for an in-plant demonstration. Send for FREE 
technical bulletin. Oakite Products, Inc., 30B Rector Street, New York 6, N. Y. 


OAKITE 


J 
years’ leadership in industrial cleaning 








One dairy reports: besides no spotty bottles, no sticking in pockets 
and low upkeep, BOTTLE BRITE saves $10 for every 12,000 
bottles washed. 
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Work of Indiana Sanitarian 
Wins Recognition, Reward 


sanitation of the Evansville- 

Vanderburgh, City-County 
Health Department, Evansville, 
Indiana, has been named recipient 
of the Sanitarians Award of the 
International Association of Milk 
and Food Sanitarians. The honor, 
which with it $1,000 in 
cash, was presented by Harold B. 
Robinson, senior past president of 
the Association 


ie C. Barringer, director of 


carries 


and chairman of 
its committee on recognition and 
awards, at the 47th annual meeting 
in Chicago on October 27. 


The award is sponsored jointly 
by the Diversey 
Klenzade 
Products, 


Corporation, 
Products, Inc., Oakite 
Olin-Mathieson 
Corporation, and _ the 
Pennsalt Chemicals Company. It is 
given annually to a city or county 
sanitarian who has made outstand- 
ing contributions to the health and 
welfare of his community. Selec- 
tion of each recipient is an ex- 
clusive function of the Association; 
the sponsors exercise no choice in 
the selection or 
candidates. 


Inc., 
Chemical 


consideration of 


In making the selection of Mr. 
Barringer, who was nominated by 
the Indiana Association of Sanitar- 
ians, the Committee reported as 
follows: 


“In Evansville, Mr. Barringer re- 
organized local sanitation services 
and made the city’s sanitation pro- 
grams more effective. He also or- 
ganized and conducted intensive 
in-service training programs for 
sanitarians employed under his di- 
rection, and developed new sani- 
tation programs that provide more 
comprehensive city sanitation serv- 
ices. A firm believer in education 
as providing the effective tool in 
solving municipal sanitation prob- 
lems, Mr. Barringer worked tire- 
lessly with both industry and 
citizen groups to advance public 
understanding of environmental 
health programs and objectives. 

“The effects of this approach and 
effort are seen in the support now 


given sanitation in the city of 


Evansville, and in Vanderburgh 
County, for in the past five years 
local governing bodies have revised 
the milk ordinance bringing it into 
agreement with modern concepts 
of milk sanitation and milk tech- 
nology, adopted new ordinances for 
the control of substandard housing, 
the regulation of private disposal 
of sewage, and regulation of nurs- 
ing homes. 


“In addition, the sanitation serv- 
ices of the Health Department, un- 
der Mr. Barringer’s direction, have 
brought about marked improve- 
ments in milk, food and general 
sanitation. In so doing, the policy 
of fact finding surveys, staff train- 
ing, and industry and public educa- 
tion have been uniformly followed 
to bring about a maximum of im- 
provement with a minimum of en- 
forcement action.” 





SANITARIANS PRESENT 
CITATION TO DR. BLACK 
@ DR. LUTHER A. Black 
of the U. S. Public Health 
Service has been given the 
Citation Award of the Inter- 
national Association of Milk 
and Food Sanitarians. 
entation 


Pres- 
made at the 
47th annual meeting of the 
Association in Chicago. 

The Citation Award is 
given annually to an individ- 
ual who has given outstand- 
ing service to the Association, 
and who has advanced the 
cause of sanitation and the 
The award was 
given to Dr. Black, who is 
chief of milk sanitation, milk 
and food research at the Rob- 
ert A. Taft Sanitary Engi- 
neering Center, 
for his work in the 
opment and 
laboratory 
standards in 
sanitation. 


was 


sanitarian. 


Cincinnati, 
devel- 
unification of 
methods 


milk 


and 
and food 











Mr. Barringer is a native of 
St. Louis, Missouri, and received 
his B.A. degree from Northeastern 
State College, Oklahoma in 1946, 
and his B.S. degree from the Uni- 
versity of Oklahoma in 1948. After 
serving for four years with the St. 
Louis County Heaith Department, 
he went to his present position. He 
is a member of the International 
Association of Milk and Food Sani- 
tarians, is a director of the Indiana 
Public Health Association, and is 
chairman of its Environmental San- 
itation Section. He is active in 
the Southern Food and 
General Sanitarians Organization, 
the Indiana Sani- 
tarians, and the Indiana Sewage 
and Industrial 


Indiana 
Association of 


Waste Association. 
* 


NEW OFFICERS OF 
SANITARIANS ASSOCIATION 


@ DR. JOHN J. Sheuring, Pro- 
fessor of Dairying, University of 
Georgia, Athens, was elected presi- 
dent of the International Associ- 
ation of Milk and Food Sanitarians, 
Inc., at the 
meeting. 


Association’s annual 
He has been a member 
of the Dairy Department staff at 
the University of Georgia since 
1948. and is well known for his 
research in the processing of milk. 
Dr. Sheuring also is secretary of 
the Georgia affiliate of the Inter- 
national Association. 


Elected to other offices were 
Charles E. Walton, Laramie, Wyo- 
ming, president-elect; Ray Belknap, 
Des Moines, second vice-president; 
John J. Fritz, Riverdale, Maryland, 
first vice-president; and Karl K. 
Jones, Indianapolis, secretary-treas- 
urer. Mr. Fritz and Mr. Jones were 
the only two new officers to be 
elected this year. 


Mr. Fritz presently holds the 
position of food consultant, Milk 
and Food Program, Division of En- 
gineering Services, Public Health 
Service, Washington, D. C. He was 
the recipient of the Sanitarians 
Award given by the International 
Association in 1956. 


Karl Jones is chief of Food and 
Restaurant Section, Food and Drug 
Division, Indiana State Board of 
Health. He is also secretary-treas- 
urer of the Indiana Association of 
Sanitarians. 
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SOLUTION TO MATERIALS HANDLING PROBLEM—Jamison Horizontal Sliding Doors are 





located on loading docks on both sides of long, narrow sales-cooler building. 


48 Jamison doors 
speed handling in new dairy sales-cooler building 


ad a 





FASTER, MORE CONVENIENT loading and 
unloading. 48 loading stations prevent costly 
truck delays, speed deliveries. 





REACH FOR 


RE4444 


SPACE-SAVING Horizontal Sliding Doors facili- 
tate high volume movement of dairy products. 


Architects: Cecil A. Martin & Associates— Omaha, Nebraska 
Hertel, Johnson, Eipper, Stopa—Chicago, Ill. 


Insulators: Low Temp Insulations— Omaha, Nebraska 
Contractors: A. Borchman & Sons—Omaha, Nebraska 
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@ In a unique demonstration of modern dairy efficiency, 
the Roberts Dairy Company, Omaha, Nebraska, has accel- 
erated handling and streamlined operations with a new 
241’ long sales-cooler building. Jamison Single-Leaf Hori- 
zontal Sliding Doors are an important feature of this 
new facility. 


The doors are designed to save space, minimize refrigeration 
loss and to provide easier, faster loading and unloading. 
Jamison doors are available in many types and sizes for 
practical, economical solutions to any problem. For addi- 
tional data, consult your architect or write to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


JAMISON 


COLD STORAGE DOORS 
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Three features improve this locker installation—sloping tops for easy 
cleaning, extra door louvers and perforated tops for added ventilation 
and closed base for flush-front look. 


Lockers Adapt to Plant Needs 


TRULY functional arrangement of locker fa- 
cilities can provide many benefits both for employers 
and personnel. Using only standard components, it 
is possible to achieve a “customized” new locker 
installation suited to the needs of a particular plant, 
which will improve sanitation, ventilation, employee 


morale and property protection. 


Here are ten ways that locker installations 


can be customized to achieve these benefits: 


Sloping Tops. Where locker room appearance is 
important tops which slope at an angle of about 30 
degrees help prevent the accumulation of dust and 
debris. They promote good housekeeping, since they 
do not serve as catch-alls for an assortment of mis- 
placed material. 

Closed Base. The dirt-catching area under 
lockers can be eliminated by adding a steel base 
closure to cover the open space beneath. This will 
also give the locker installation a neat flush-front 


appearance. 





C. D. Cannon is manager of engineering serv- 
ices, Penco Division, Alan Wood Steel Company, 
Oaks, Pennsylvania. 


By C. D. CANNON 


Raised Concrete Base. In locker rooms where 
floors are mopped or hosed, lockers can be protected 
from moisture and dirt by mounting them on a con- 
crete base, instead of on the standard steel legs. 
Raised concrete bases provide a neat appearance and 
add stability and rigidity to locker installation. 

Filler Panel. In many areas where locker assem- 
blies are located, there are building columns and 
other obstructions which interfere with the arrange- 
ment of lockers in orderly, continuous lines. Steel 
panels of the same steel material and finished to 
match the lockers can be used to fill openings such 
as these. 

Recess Trim. Where lockers are recessed into 
walls, in such locations as offices, there is a gap along 
the top and ends between the edge of the recess 
opening and the lockers. If left uncovered, this gap 
makes the installation unattractive and hard to keep 
clean. 

To improve the appearance and cleanliness of 
recessed units, this gap is usually covered with strips 
of molding trim. The trim is held in place by recess 


trim clips that are attached to the tops of the lockers. 


Louvers. Where work clothing are stored, a 
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Cemac 28 Milk Filler 


Put the remarkable speed and versatility of the Cemac 28 
to work for you! 160 creamline quarts a minute . . . handles 
all sizes from gallons to half-pints. Easy adjustment, 
accurate filling, fast clean-up. May we have the opportu- 
nity to discuss or send you more details? 


EY 
F W for machinery - cans - crowns - closures 
CROWN CORK & SEAL CO., INC., Dairy Div., 9300 Ashton Rd., Philadelphia 36, Pa. 
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DOUBLE ROW 





SINGLE ROW 


Raised concrete base protects locker con- 
tents from moisture and dirt when floors 
are mopped or hosed. 





LOCKERS FILLER PANEL LOCKERS 
yy 4 ~s 
i = 4 T T T 
4 fF 4 
|} — 4 — W- —f-—-+—+—- 
| | | | 
a | | | 

















AZ, 
FILLER PANEL 


Use of filler panels blends building columns 
into locker installations, eliminates unsight- 
ly, hard-to-clean cubbyholes. 


PLASTER ‘ 
4 .-LATH 
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RECESSED 
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ye — RECESS TRIM CLIP 
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DOOR 


—~ a] 


RECESSED 
LOCKER 








Recess trim covers gap along tops and ends 


of built-in lockers. Trim is held in place by 
clips attached to the tops of lockers. 
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great amount of circulating air is often required to 
keep them dry and fresh. Doors can be produced 
with additional louvers, extending the full length 
of the door, to provide more circulation. 


Mesh Doors. A maximum amount of air and 
light is admitted through locker doors provided with 
panels of expanded metal mesh. In addition to pro- 
viding for air circulation to keep contents dry and 
fresh, mesh doors permit easy inspection without 
opening the doors. 


Perforations. In lockers that are not recessed, 
additional air circulation can be provided by per- 
forations in backs and tops. These ventilating per- 
forations generally consist of %-in. diameter holes, 
spaced l-in. apart, center to center, and grouped 
in rectangular units of about 42 holes each. 


Dual Lockers 


Vertical Partitions. Where athletic clothes or 
work clothes are placed in the same locker with 
street wear, the clean clothes are often soiled by 
coming in contact with the dirtier ones. To over- 
come this, lockers can be furnished with full-length 
vertical partitions extending from the back almost 
to the door. Partitioned lockers, often called “dual 
lockers” are good morale builders. 


Locks. By selecting the type of lock to match 
particular requirements, appearance and _ conveni- 
ence may be improved in addition to providing 


protection and control over locker contents. 


Standard lockers are equipped with door han- 
dles into which padlocks can be inserted. Most steel 
locker manufacturers are also prepared to furnish 
doors with built-in combination or key operated 
locks. Both types are usually master-keyed so they 
can be opened for inspection by authorized per- 
sonnel. 


Standardized, built-in locks make locker in- 
stallations look neater than an assortment of pad- 
locks provided by individual occupants and also . 
eliminate the problem of lost and misplaced locks. 


Master-keyed locks should be selected if there 
will be a need to limit and control the nature or type 
of items that are kept in lockers. Pilferage of tools 
and small parts is sometimes reduced by providing 
company access to employees’ lockers. Also, stand- 
ards of neatness and sanitation can be maintained 
with master-keyed locks. 

Flat-key locks of the master-keyed type are also 
available. They are recessed into the door to pro- 


vide a flush surface. 


Lockers can be equipped with flush type, auto- 
matic locks that take the place of handles. They are 
opened with a heavy-duty key. 
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The wide range of physical properties available in 
Eastman’s series of low-molecular-weight Epolene res- 
ins provides formulating flexibility never before pos- 
sible. With the addition of three new resins (Epolene 
LVE, HDE and HD), blenders of paraffin waxes can 
now choose from among seven different types to 
achieve that combination of properties which best 
meets the requirements of the dairy industry. 
Epolene polyethylene improves the properties of 

paraffin blends in these ways: 

e reduces flaking 

e increases toughness 

e increases abrasion resistance 

e improves adhesion 

e improves resistance to thermal shock 

e increases mileage 

e raises blocking temperature 

e improves gloss 


Each type of Epolene polyethylene contributes, to a 
greater or lesser degree, to the improvement of each of 
these properties. Thus, through selective blending, you 
can formulate waxes of optimum performance for your 
equipment and service. 


Epolene E oxidized - In general, the oxidized Epolene 
resins improve the adhesion of paraffin blends to a 
greater degree than do the non-oxidized types. Among 
the oxidized types, Epolene E is superior in this respect, 
and in its ability to increase the softening point of par- 
affin blends. 


Epolene LVE oxidized » When good adhesion and a low 
cloud point are important, Epolene LVE should be con- 
sidered as a component in paraffin blends. 

Epolene HDE oxidized + This is the first high-density, oxi- 
dized low-molecular-weight polyethylene available. 
Epolene HDE is suggested for use in wax blends that 
must exhibit good adhesion and mileage. 


Epolene N non-oxidized - Epolene N contributes maxi- 
mum hardness and high tensile strength to paraffin 
blends. It also enables coaters to obtain excellent 
mileage. 


Epolene LV non-oxidized « Epolene LV is one of the easi- 
est to handle among the low-molecular-weight poly- 
ethylene resins, because of its low melt viscosity. Par- 
affin blends containing Epolene LV also exhibit low 
viscosities at application temperatures, and relatively 
low cloud points. 


Epolene HD non-oxidized -« Epolene HD is the hardest of 
all the low-molecular-weight polyethylene resins, yet is 
easy to handle due to its low melt viscosity. It produces 
paraffin blends that have high softening and blocking 
temperatures. 


Epolene C non-oxidized « Epolene C, a unique polyethyl- 
ene resin, has the highest molecular weight and lowest 
density of all the resins in the Epolene series. Contrib- 
uting maximum tensile strength in conventional 
blends, Epolene C is also being used to advantage in 
coatings in which it is the principal component. 

If you are using low-molecular-weight polyethylenes 
in your wax formulations, or are considering their use, 
investigate the complete Epolene series. Your Eastman 
representative will gladly explain the advantages of 
each of the resins in the series and will show you how 









Massachusetts; Greensboro, North Carolina; Houston; New York; Phila 
delphia; St. Lovis. West Coast: Wilson and Geo. Meyer & Co: 
pany, San Francisco; Los Angeles; Portland; Salt Lake City; Seattle, 


to realize the most profitable use of them in your for 
mulations. Write today for more information. 

SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Ten 
nessee; Atlanta; Chicago; Cincinnati; Cleveland; Detroit; Framingham 
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Physical Properties of 2% EPOLENE-Paraffin Blends 





(130° AMP Paraffin) 
EPOLENE TYPE 
PROPERTY E LVE | HDE| N Lv HO c 
Density * 0.938} 0.939} 0.956} 0.928) 0.925) 0.938} 0.907 
viscosity, ps. | 48 | 55 | 5 | 52] 43 | 54 | 52) 
Ring and Ball 


Softening Point, °F.| 145 | 138 | 140 | 140 | 140 | 145 | 139 | 


——{ 


Penetration 
Hardness, 0.1mm. 15 11 11.5 15.6 | 13.9 | 13.9} 13.3 


Adhesion, Psi. 135| 135| 11 | 8 | 85 | 55 | 105] 
Cloud Point, °F. | 174| 165 | 183 | 185 | 176 | 190 | 170 


Consumption, 
G./100 in.? — 4.49 | 3.29 | 3.69} 3.86 4.71 4.32 


Tensile, Psi. 455 | 435 | 280 | 470 | 465 | 355 | 470 


























*Density of unblended Epolene 


EASTMAN low-molecular-weight 
polyethylene resins 
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Independent Dairymen Seek 
Unfair Trade Practice Curbs 


ORE GOVERNMENT con- 
M trol will be the result if 

dairymen fail to rid their 
industry of unfair trade practices, 
warned D. C. Daniel, executive 
vice-president of the National In- 
dependent Dairies Association, in 
his report to the organization’s 
board of directors at Chicago on 
November 2. 


“No one desires to have either 
the state or federal government 
gain more control over his _busi- 
ness,” he said, “but unless the un- 
fair trade practices of the industry 
are halted by those who are prac- 
ticing them, it is inevitable that 
the state and federal governments 
will take stronger measures to put 
the dairy industry’s house in order. 
Public welfare will demand _ it. 
Therefore it is incumbent upon all 
members of the industry — large, 
medium-size and small—to give 
earnest devotion to the eradication 
of unfair trade practices from the 
industry.” 


At present there are some 24 
unfair trade practices cases against 
dairy concerns pending before the 
Federal Trade Commission, Mr. 
Daniel pointed out. The charges 
range from discriminatory promo- 
tional allowances to illegal acquisi- 
tions and mergers. 


“When the evil practices of the 
industry are brought out into the 
sunlight for inspection,” Mr. Daniel 
said, “it is no wonder that enforce- 
ment agencies of the state and 
federal governments and the legis- 
lative branches of both have begun 
actions to clear the competitive 
streams of this destructive pollu- 
tion. To permit those unfair trade 
practices to remain unbridled 
would certainly lead to the destruc- 
tion of free and fair competition in 
the industry.” 


“Independents ask only that the 
business climate be one in which 
competition is free of unfair and 
unlawful trade practices. This 
means the elimination of ‘payola’ 
gimmicks and under-the-table 


deals. The independent dairymen 
ask no special favors—just fair play 
which will let them survive and 
make a fair profit.” 


The Association passed seven 
resolutions at the meeting. They 
asked for: 

1. The extension for five years 
of the Small Business Investment 
Act. which will expire on June 30, 
1961, if not extended. 


2. A five-year extension of the 


authority for the Small Business 
Administration to make loans to 
small business concerns through 
state and local development com- 
panies, which authority expires on 
June 30, 1961, if not extended. 


3. Legislation which would re- 
quire publication of prices, dis- 
counts, rebates, allowances, com- 
missions, loans and gifts by all 
sellers. 

4. Legislation which would give 
the Federal Trade Commission 
power, upon the issuance of a com- 
plaint, to enjoin the complained- 


of practices until the issues in the 
case have been finally decided by 
the Commission. 


5. Federal legislation which 
would prohibit sales below cost or 
at unreasonably low prices where 
such sales are made for the pur- 
pose or have the effect, of injuring, 
destroying or preventing competi- 
tion, or may substantially lessen 
competition or tend to create a 
monopoly. 


6. Legislation which would 
make it unlawful for any wholesale 
or retail grocery dealer, either sep- 
arately, or in concert with others, 
to engage in the production or the 
processing and/or packing of milk 
or the manufacturing and/or pack- 
ing of ice cream, ice milk, mellorine 
and/or frozen confections and other 
products natural or usual to the 
dairy industry where the effect may 
be to injure or destroy or prevent 
interstate competition or tend to 
create a monopoly. 


7. Substantial increase of appro- 
priations for the Federal Trade 
Commission and the Department of 
Justice to enable these two agen- 
cies to more vigorously pursue the 
enforcement of federal anti-trust 
and unfair trade practice laws. 





Price’s Creameries Fleet Named First in Safety 


@ FOR THE second straight 
year, Price's Creameries, Inc., West 
Texas and New Mexico Division 
of Beatrice Foods Co., won national 
honors in the Milk Industry Divi- 
sion of the National Fleet Safety 
Contest conducted by the National 
Safety Council and sponsored by 
the Milk Industry Foundation. 


This year Price’s Creameries 
over-the-road fleet, which has op- 
erations in E] Paso, Texas, and 
Portales, Roswell and Hobbs, New 
Mexico, earned first place in the 
29th annual National Fleet Safety 
Contest. 


The award was presented to 
R. L. Morrissey, personnel and 
safety director for Price’s Cream- 
eries, at ceremonies held in Chi- 
cago in conjunction with the 48th 
National Safety Congress and Ex- 
position. The contest is judged on 


each company’s safety perform- 
ance from July, 1959 through 
June, 1960. 


During the period, Price’s over- 
the-road fleet drivers operated 
1,282,000 miles and had an acci- 
dent frequency rate of only .08 
per 100,000 vehicle miles of oper- 
ation compared to the average of 
.81 for all fleets competing in this 
division of the contest. 


All accidents are counted in the 
contest except those occurring 
when a company vehicle is parked 
properly. Winners were deter- 
mined after an inspection of their 
records by an auditor appointed 
by the National Fleet Safety Con- 
test Committee. Price’s over-the- 
road fleet had only one accident 
during the contest period. 


A total of 286 fleets competed 
in the Milk and Ice Cream Indus- 
try Division of the contest. 
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Watch United States Steel’s special Christmas show, The Coming of 
Christ, in Color on NBC-TV, Wednesday, December 21, 8:30 P.M., E.S.T. 





Howard Johnson chain specifies 
Stainless Steel milk dispensers 


Howard Johnson has the biggest restaurant chain in the 
country, with 600 restaurants in 33 states. They stress quality 
food, quality service, and quality equipment. Howard Johnson 
building plans specify Stainless Steel milk dispensers. 

At the Howard Johnson Restaurant in Denver, Pa., Man- 
ager Thomas Heckert says, ““We serve over 2000 meals a 
week and milk is popular. Our Stainless Steel dispenser saves 
us time because all a waitress does to fill a milk order is pull 
the handle. The dispenser saves us money too because we can 
buy milk in bulk instead of individual containers. And we 
don’t have empties to get rid of. The dairy delivers the milk 
in bulk cans that go right into the Stainless Steel dispenser, 
where the milk stays cold. This saves storage space and it’s 
a lot more sanitary.” 

“It’s no problem to keep the dispenser sparkling bright, 
because Stainless Steel is easy to clean. The dispenser always 
looks attractive and new. No wonder the building plans 
specified Stainless Steel milk dispensers.” 

If you would like to have more information about Stainless 
Steel milk dispensers, write United States Steel, 525 William 


Penn Place, Pittsburgh 30, Pennsylvania. USS is a registered trademark 
Write No. 75 on Reader Service Card 
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go This mark tells you a 


VW product is made of modern Steel. 


United States Stee! Corporation — Pittsburgh 
American Steel & Wire — Cleveland 

National Tube — Pittsburgh 

Columbia-Geneva Steel — San Francisco 

Tennessee Coal & lron—Fairfield, Alabama 

United States Stee! Supply — Stee! Service Centers 
United States Stee! Export Company 


United States Steel 





STEPS TO BETTER 
MILK CULTURES 
NU-MILK A NEW 


METHOD OF HANDLING 
CULTURES 


OPEN 
CAN 
WITH 
ATTACHED 


CAN 
RECLOSES 
TIGHTLY 


SHAKE AND 
INCUBATE 


CAN EASILY 
REOPENED 
FOR CHECKING 





NU-MILK is a sterile pretested skim milk which 
is fortified to 11% SNF with pretested low- 
heat powder. 

NU-MILK is labor saving. It gives the user a 
medium that always has the same amount of 
heat treatment. The media is sterile. The milk 
is prechecked for any inhibitory substances. 
All Meyer-Blanke cultures are guaranteed to 
function properly in this media. Pretesting of 
skim and low-heat powder was done with 
Meyer-Blanke Laboratory Division cultures. 
It is packed 14 ounces per can and each case 
contains 24 cans. 


Advantages of NU-MILK 
@ No heating or preparation of milk for cultures. 
@ Can is opened with a key thus preventing any 
contamination from use of an opening tool. 
@ Can cover is tight so shaking can be done after 
inoculation. 
@ Cover can be lifted for observation of proper 
ripening of culture. 
@ After incubation contents of can (14 oz.) is 
sufficient to inoculate 10-gal. of intermediate 
or bulk starter at a rate of 1%. 
No washing of culture bottles. 
@ No refrigeration is required of NU-MILK while 
in storage. 





NU-CULTURE HOOD 


The NU-CULTURE HOOD makes it possible to transfer 
mother cultures under a germicidal lamp to prevent 
contamination of the cultures from the air. 


MEYER-BLANKE CO. 


LABORATORY DIV. ¢ ST. LOUIS, MO. 
tt AND ASSOCIATED DISTRIBUTORS 
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From the 


State 


By BETHUNE JONES 
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ILLINOIS: 


Producer Milk Price Hike 
Granted in Chicago Area 


Although milk producers sup- 
plying the Chicago market are 
getting a price increase next year, 
industry spokesmen said they did 
not believe it would cause an in- 
crease in the retail price. 


Federated Dairy Cooperatives 
announced it had obtained the 
price increase to farmers through 
negotiations with Chicago area 
dairies. The group serves as bar- 
gaining agency for 21 dairy farmer 
cooperatives, representing about 
19,000 farmers shipping milk to 
the Chicago area. 


Represented by Associated Milk 
Dealers, Inc., the dairies agreed to 
continue for 1961 a premium it has 
been paying this year, which gave 
farmers an estimated $16 million 
above minimum price levels estab- 
lished under a federal marketing 
order. 


Starting next January 1, the dair- 
ies will pay farmers an additional 
increase of 4 cents per hundred- 
weight on base milk, which is the 
average daily production of farmers 
in September, October and Novem- 
ber. 


The price boost means dealers 
will pay an average of $4.35 per 
hundredweight on other classes of 
milk going into various manufac- 
tured uses. 


The announcement by Federated 
did not mention other price changes 
which negotiators said were worked 


Florida Seeks Below-Cost Sales Ban 
Chicago Producers Granted Price Boost 
Price Cut Asked on Milk for Schools 
New Cottage Cheese Rules Urged 


out to provide more equitable 
prices to producers within a 70- 
mile radius of Chicago. It was re- 
ported that producers in this zone 
will get additional price increases 
on base milk ranging from 3 cents 
per hundredweight for those in 
northern Illinois to 15 cents per 
hundredweight for those in north- 
ern Indiana. 


Such increases were termed nec- 
essary by negotiators because of 
price competition from markets in 
Indiana and Ohio. 


FLORIDA: 


Below-Cost Milk Sales Ban 
Urged by Special Committee 
A special committee of the Flor- 
ida State Milk Commission recom- 
mended throwing out a retail price 
floor of 46 cents a gallon on milk 
and substituting for it a prohibition 
against selling below cost. The 
committee was created by the com- 
mission to study wholesale and re- 
tail price controls in the state. Its 
recommendations came after two 
days of meetings. 


The commission in August set a 
minimum price of 46 cents a half- 
gallon on retail milk sales. The 
special committee was established 
to recommend whether the tem- 
porary price minimum should stay 
in effect past November, be dis- 
carded, or be altered. 


Howard Walton, chairman of the 
committee, said the action not to 
reinstate the minimum price when 
it expired November 15 was unani- 
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Atlantic Sales Engineer points to optimum coating on bottom flap. 





Atiantic’s Durafin waxes are favorites of the dairy industry. 


ATLANTIC SALES ENGINEERS AND DURAFIN 


PROVE TOP DAIRY WAX 


A pioneer in the development of compounded dairy wax, Atlantic’s 
Durafin waxes are tops in the industry today. These waxes have 
superior appearance, mechanical strength, flexibility and heat sta- 
bility qualities, under all kinds of operating conditions. All Durafin 
waxes are available in cartons, on pallets, in bulk haulers or in tank 
cars depending on your needs. 

Add to this product quality a field-trained Atlantic Sales 
Engineer and you've got a pair of specialists equipped to serve any 
dairy. Armed with his exclusive Dairy Wax Test Kit (see inset). 
your Atlantic Sales Engineer will check your operation from stored 
blanks to finished carton. You'll get a written report covering all 
variables which could improve your waxing operation. 

We invite you to test this pair of specialists. Call or write The 
Atlantic Refining Company, 260 South Broad St., Philadelphia, or 
any of the offices listed. 


SPECIALISTS 


=~ Yy Designed exclusively by Atlantic 
. to improve dairy wax coating, 
compact Dairy Wax Test Kit is 
fully equipped from accurate 
scale to Atlantic densometer. Kit 
sets up quickly, does not inter- 
fere with normal dairy operation. 











WAXES e LUBRICANTS « PROCESS PRODUCTS 


Providence, R.1., 430 Hospital Trust Bldg. + Syracuse, N.Y., Salina and Genesee Sts. + Pittsburgh, Pa., Chamber of Commerce Bldg. « Charlotte, N.C., 1112 South Blvd 
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mous. He said in its place the 
committee recommended that the 
commission direct big chain stores 
and distributors not to sell their 
milk below net cost, except to meet 
competition. Walton said the regu- 
lation would not apply to cash-and- 
carry operations on the farm. 


The minimum price was set on 
retail sales after there were com- 
plaints that below-cost selling and 
the use of milk as a “loss leader” 
in big chains was running small 
operators out of business. 


Agreement was reached earlier 
on a price-posting plan to regulate 
wholesale milk sales. The commit- 
tee went on record as supporting 
continued producer price controls. 


WISCONSIN: 


New Cottage Cheese Rules 
Proposed at Milwaukee 


A resolution adopted during the 
annual conference in Milwaukee of 
the Wisconsin Conference on Intra- 
state Milk Shipments urged the 
State Board of Health to require 
that only certified Grade A milk 


solids be used, when necessary, in 
order to qualify for Grade A certi- 
fication of cottage cheese. 


The resolution also asked local- 


health agencies to list a definition 
of cottage cheese among certified 
Grade A products and to give dairy 
plants six months to conform to the 
standard if they wish to retain 
Grade A classification. 

The conference also favored state 
certification of Grade A milk prod- 
ucts in which nonfat dry milk sol- 
ids are used only if the milk solids 
themselves are certified Grade A. 

The same resolution urged the 
dairy industry to develop means as 
soon as possible to package milk 
solids for retail sales in a way which 
meets Grade A sanitation stand- 
ards. 

Some 50 representatives of the 
industry, state and local health 
agencies, and college agriculture 
departments attending the confer- 
ence also rejected recent moves by 
some neighboring states — particu- 
larly Minnesota — to do their own 
testing of Wisconsin milk before it 
left Wisconsin. 


While conceding that certifica- 
tion ratings may go out under the 
name of the state in which the milk 
is marketed, the conference re- 
quested that the actual testing be 
done by the state in which the 
dairy plants operate. 


PENNSYLVANIA: 


Price Cut Sought on 

Milk for Schools 

In efforts to have the Pennsyl- 
vania State Milk Commission lift 
price controls presently imposed on 
milk purchased by schools and pub- 
lic institutions in Pittsburgh and 
Allegheny County, the Board of 
County Commissioners directed = 
County Solicitor Maurice Louik to 
make such a decontrol request dur- 
ing upcoming hearings scheduled 
by the commission for Pittsburgh. 


County officials said they would 
join their city counterparts in try- 
ing to obtain lower prices on bulk 
milk purchases by public agencies. 

If the commission does as the 
county and city request, milk deal- 
ers would be permitted to submit 





The “Wing Feero” \ce Building and Cooling System 


+ No Moving Parts *No Mechanical Agitation 






















“King Jeeves” NEW Combination 
PURE WATER COOLER and ICE BUILDER 


Front View 


Geo INGREDIENT and WASH WATER 
APPLICATIONS 


Provides a Clear Odorless. Palatable. 





Filtered Cold Water Supply 


provide Automatic Agitation 
without extra power 


Stored Ice and Direct Expansion 


furnish 32°-34° circulating water 


for all product cooling needs. 


Remember, the ‘‘King ZEERO”’ 
delivers the COLDEST water 
LONGER for less outlay. 


THE KING ZEERO 
May also be used with an 
AIR CONDITIONING UNIT 





THE KING ZEERO COMPANY 


t Negligible Maintenance 










MODEL 4084 
KING ZEERO 
Ice Builder Cabinet 
With 7% H.P. Freon 
Condensing Unit 
and Controls 








WOOK, 2084 KING ZEERO ICE BUILDER CABINET 
CROBS SECT ION GHOWING COIL AND LOUVRE ARRANGEMENT 


4300-14 W. Montrose Ave 
fol aliet-\- fom. PLE 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
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Even Accident Repairs Cost Far Less...When it’s 
a Portersville LiteWate Stainless Tank! 


Portersville’s New Multi-Section Tank Exterior Greatly Reduces Repair Bills 


In the event of accidental collision damage, Porters- 
ville’s new multi-section tank exterior construction 
permits handling and replacement of only a part 
of the total body area — greatly reducing material 
and labor repair costs. 
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Slip Joint 
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Tank Shell 
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Unique Slip Joint Design Speeds Replacement of 
Damaged Sections 

Portersville’s new slip joint and tie band design 
means that a damaged exterior tank section can be 
removed and replaced in a matter of hours, simply 
by grinding off, then re-sealing connection joint 
welds. Your bonus is an absolute minimum of main- 
tenance and accident repair downtime! 


Complete Repair Facilities Are Available 

From Portersville 

Portersville craftsmen specialize in restoring acci- 
dentally damaged tanks of all makes to “like new” 
condition...a low cost extra service from Portersville. 


Ask About Greater “Beam Strength’ in Portersville 
Stainless Tanks . . . Find Out Why They Last Thousands 
of Miles Longer! 








* Send for 
P 0 rt e r Sv i e Portersville’s 
LN CNA new brochure 
i on Special 
3 Statntess Eguipment Corp. Transportation 
Tanks 
PORTERSVILLE 1 (Butler County), Pa. 
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2w December, 1960 79 








competitive bids on contracts let by 
public agencies on bulk milk sup- 
plies. Such bidding is now im- 
possible, because all milk prices, 
including those on bulk sales, are 
fixed by the state agency. 


board’s action 
marked the first time that the coun- 
ty has intervened in a commission 
proceeding. 


The county 


The city has announced plans to 
speak on behalf of consumers as 
well as public institutions. City 
officials have pointed out that if a 


release can be obtained to permit 
schools to buy milk on the open 
market free of any artificial price 
props, savings to the 
would be considerable. 


taxpayers 


WASHINGTON, D. C.: 


Change in Pricing 

Sought by Sealtest 

A change in the federal milk 
marketing order for the Washing- 
ton, D. C. area was urged by a 
milk processing firm to permit the 


economical sale of surplus cream 





SPARKLING! 


... bottles.washed with low-cost 


SOLVAY ANCHOR ALKALI 


Sparklingly clean bottles that help 
build your business cost so little ex- 
tra. Just specify Solvay® Anchor® 
Alkali. It’s the leading bottle wash- 
ing compound in the low price field. 


lied 


hemical 
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OTHER SOLVAY PRODUCTS FOR DAIRIES 
Flake Ace Alkali « Cleanser 600 
Super Cleanser ¢ Farmdairy Cleanser 


Can Washing Cleanser 


p------------- 


ORDER ; 
| from your distributor! |! 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 





at its Frederick, Md., plant. Seal- 
test Foods, a division of National 
Dairy Products Corp., requested 
the revision in a brief filed with the 
U. S. Department of Agriculture in 
connection with a recent hearing on 
proposed changes in the marketing 
order. 


The firm offered testimony to 
show that during the first seven 
months of this year it had to sell 
surplus cream at its Frederick plant 
at prices less than costs set by the 
milk order. 

Sealtest proposed a lower class 
price for milk used in the manu- 
facture of butter and cheese. The 
company testified it needs the price 
change to compete with like prod- 
ucts on the national market. 


NEBRASKA: 


Industry Preparing New 

Grade A Milk Law 

A proposed new Grade A milk 

law for Nebraska is being written 

by dairy industry representatives, 

according to announcement by G. 

B. Flagg, chief of the State Agri- 

culture Department’s dairy and 

food division, who said the depart- 
ment did not instigate the move. 


The Nebraska Supreme Court 
recently held unconstitutional a 
1957 state law prohibiting the sale 
of milk other than that classified 
Grade A. The court at this writing 
is considering a motion for rehear- 
ing. 

Flagg said the group of industry 
representatives expects to introduce 
its proposed new law in the 196] 
Nebraska legislature. 


MARYLAND: 


Council Rejects Proposed 
State Milk Control Law 


A proposed Maryland state milk 
control law was rejected by the 
State Legislative Council, interim 
research agency of the Maryland 
legislature. The council’s action 
was taken on the recommendation 
of a council committee headed by 
Delegate John M. Maguire of Bal- 
timore County, which had studied 
the subject off and on for two years. 

A proposal for such a regulatory 
agency was referred to the council 
after it failed of enactment in the 
1959 state legislature. 
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strong, non-flaking, leak-resistant 


POLYETHYLENE-COATED MILK CARTONS GO TO MARKET! 


Now, polyethylene-coated milk cartons are being marketed or test-marketed in selected areas by several suppliers. 
They will undoubtedly become available soon in many parts of the country. The polyethylene coated cartons 
have been enthusiastically received by both retail stores and consumers. Here are some of the reasons why: 





Polyethylene-coated milk cartons are virtually leak-proof. : : : 
Polyethylene forms a tough, unbroken, adherent film. Ask your container supplier about the special | 
Heat seals are tight and strong. Losses, due to leakers, advantages polyethylene - coated comiemners 
are sharply reduced. Consumers are happier, too, with a bring to your dairy products. Find - oom 

: : ow soon polyethylene-coated containers will 
containers that are dependable in use. be available in your area. U.S.I., maker of | 
PETROTHENE® polyethylene resins, provides | 


Polyethylene-coated cartons have superior scuff resistance. resins specially developed for coating food | 





The polyethylene coating does not pick up dirt easily. | board and is glad to work with container sup- | 
It will not rub off and build up deposits on store and — ha help ig you all the advantages 
home refrigerator shelves as conventional coatings do. poryetytene ewers. 









Polyethylene-coated cartons do not flake. The smooth, 
glossy polyethylene coating will not flake off, either 
inside or outside the container — milk and cream remain 
free of coating particles. 


WNDUSTRIAL CHEMICALS CO. 


Division of National Distillers and Chemical Corp. 
99 Park Ave., New York 16, N. Y. 
Branches in principal cities 
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f~. finest 
milk vender 


ever built- 
simplest, too! 


The only completely automatic 
carton vender... 


only 3 moving parts per rack. 


Serves without service! 








NORRIS DISPENSERS, INC. 





2720 LYNDALE AVE. SO 
MINNEAPOLIS 86, MINN 


NORRIS DISPENSERS, INC. 
= \y 2720 Lyndale Avenue South, Minneapolis 8, Minnesota 


Show us how we can increase sales with Norris Milk 
Dispensers... Norris Home Dispensers... or Norris Venders... 


Company 


My name 


PIO cram nernencieait sorenaieiigiesaeiaciteiginataallg ange 
AFTER MORE THAN 10 YEARS, OVER 95% OF ALL Ci 
SE ORONO EN nee ee 
NORRIS DISPENSERS SOLD ARE STILL IN SERVICE ty 
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Employer-Employee Agreements 


The courts have upheld them as a means of preventing customer raids 


by a company’s former workers. They are reasonable for 


the purpose of protecting a firm’s legitimate business interests. 


N AGREEMENT was made 
with a truck driver employed by a 
dairy company in the delivery of 
milk and other dairy products in 
Austin, Texas, that was, in part, as 
follows: 

“The employee agrees that he will 
not engage in the business of sell- 
ing or delivering milk and other 
dairy products within the territory 
covered by any route or routes of 
which he may have charge while 
in the employ of this employer or 
within five square blocks therefrom 
for a term of three years immedi- 
ately after his employment shall for 
any reason cease. 

“That he will not during such 
period solicit trade or transfer or 
attempt to transfer or sell or give 
to anyone any right or claim or in- 
fluence which he may have ac- 
quired or claimed to have acquired 
with any of the trade or customer 
or upon any such route or routes, 
that he will not assist anyone, di- 
rectly or indirectly, in doing any 
of the foregoing things or acts. 


“It is intended that the business, 
trade and good will of the em- 
ployer, existing at the termination 
of employment or any subsequent 
employment hereafter provided, 
shall be fully protected.” 

After two and a half years of 
employment with this company the 
driver accepted a position with a 
competing dairy company where 
he was brought into contact with 
the same customers he formerly 
had served. 


By ALBERT W. GRAY 


Upon the acceptance of this 
driver of employment with the 
competitor his former employer 
asked the Texas courts for an 
injunction against a continued vio- 
lation by the employee of the pro- 
visions of this agreement against 
employment by competitors. 

“We believe,” said the court 
in granting this relief, “that the 
covenant in the contract that the 
employee would not engage in the 
business of selling or delivering 
milk and other dairy products with- 
in a given territory for a term of 
three years immediately after his 
employment had ceased, is a rea- 
sonable one for the purpose of pro- 
tecting the employer's legitimate 
business interests.” 


Reasonable Restraint 

This statement was supported by 
the Texas court with a summary 
of the application of these provi- 
sions of law. “Another proper case 
for injunction is that in which the 
breach involves unfair competition 
or an agreement not to compete. 
But injunction against breach of a 
restrictive employment contract 
will be granted only when neces- 
sary to protect the employer in his 
business or property rights, when 
the restraint is reasonable.” (1) 


Authority for this decision was a 
similar case that had been before 
the courts in Indiana several years 
before. In that instance an em- 
ployment agreement had provided, 
“The employee agrees that during 


his employment with the company 
and after the termination of his 
services, for any cause, he will not 
for himself or any other person 
engage in the business of selling 
the products of this employer dur- 
ing the period of his employment 
within any of the counties nor in 
any of the territories or delivery 
routes which shall have been as- 
signed or entrusted to him or 
placed in his charge, or for himself 
or for any other person, firm or 
corporation, directly or indirectly, 
solicit or take orders for or sell or 
deliver any such merchandise in 
such county, territories or delivery 
routes, or in any way, directly or 
indirectly, solicit, divert, take away 
or interfere with any of the custom, 
trade business or patronage of the 
company in such county, territory 
or delivery routes.” 


Court Sustains Injunction 


By the Supreme Court of that 
state it was said in sustaining an 
injunction granted against the vio- 
lation by this employee of the stip- 
ulation against competition, “The 
parties to this contract agreed to 
the restrictive covenant and, if its 
terms are fair and reasonable, a 
court should enforce its provisions 
by granting injunctive relief. 


“The question of whether it is 
reasonable depends upon circum- 
stances, the more important of 
which are: is the purpose to be 
obtained a fair and conscionable 
one; will it do greater harm to the 
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Christmas Greetings 
FROM THE FOLKS AT BARKER 


“BOB” BRUCE, JACK JOHNSON, ED BLOOMQUIST, HOMER COATNEY, DAVE OATMAN, 





BILL DIERDORF, SHELLEY SHELLABARGER, RUSS WOLFF, Al CHAMBERLAIN, CHARLIE DARDEN, BRIAN LEPPARD, GEORGE SMITH. 





BARKER THERMO-CADDIES FOR ’61 


Your Best “More-Business” Investment 


Spark up your winter and spring sales promotion drives with the route- 


building power of Thermo-Caddies - - proved business-getters wherever 
they have been used. Thermo-Caddies afford complete porch delivery 
protection in sub-zero temperatures or sizzling summer heat . . . plus 


“carry-in” convenience which out-modes conventional type stationary 
boxes. The insulated hood is made of Dylite expanded polystyrene, 
light in weight, yet tremendously tough and strong. Carrier handle ex- 
tends through top of hood making a trim compact wind-proof unit which 
the housewife (or even a child) can carry into the kitchen. If glass bottles 
are used, empties are replaced in carrier and returned to porch. Capacity 
for 4 % gal. paper cartons or oblong glass bottles; or 6 paper or glass 
quarts. Space for cartons of butter, cottage cheese, cream, etc. Hood size 
Exceptional Insulating Properties OMly 12” x 14” x 13” high. 12 nested hoods to carton; 24 carriers to 
Against Winter Cold and Summer Heat carton. Silk screen or stencil identification. 


BARKER Famous “2 in 1” Double Top Ring Case 


“Floating” Corners Can’t Be Kinked or Collapsed 


Pat. Applied For 


Year in and year out this Barker Double Top Ring Case with “2 in 1” 
Sheet Metal Corners remains the leader - - one of the largest selling cases 
ever designed. No other wire case can match the No. 118 MP-DTR for 
rugged strength and stamina. Built in “stay-square features make it ideal 
for trouble-free use with case fillers and stackers. Corners are the strong- 
est ever made. Full strength wire corner and extra wide sheet metal 
corner are inter-welded into one crash-proof unit. “Floating” construc- 
tion will take terrific shocks without the corner tearing loose. Double Top 
Ring design prevents top ends of vertical wires from being bent inwardly 
and puncturing or scratching cartons, or causing trouble on automatic 
casing equipment. Even if the weld is broken, the side wire is “locked” 
in place. 6 to 8 years of service for a few pennies more than you would 
pay for “short term” cases. 





No. 118 MP-DTR 16 Qt. or 9 V2 Gal. 


Paper Cartons 


Pat. No. 2,856,093 and Pat. Applied For 
DTR Available on All Barker Paper Cases 


Be Ready for a Prosperous New Year with Profit-Building Barker Cases 


BARKER BARKER EQUIPMENT COMPANY 


Better Engineering Better Cases 1260 SEVENTH STREET KEOSAUQUA, IOWA 


Our Steady Growth Means Bigger and Better Values for You 
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employee than good to the em- 
ployer; if it is reasonable as be- 
tween the parties does it so injuri- 
ously affect the public as to make 
it void as against public policy? 


“The character of the services 
rendered was such as necessarily 
brought him into frequent if not 
daily contact with the customers 
served with the employer's prod- 
uct. The executive and managing 
officers of the employer rarely if 
ever saw its customers, the per- 
sonal contact being between the 
customers and the employee and 
for practical purposes they might 
well be said to be the customers of 
the employee rather than the 
employer. 


Purpose Termed Fair 


“Knowing from the nature of the 
business that this was true, it was, 
in our judgment, entirely reason- 
able for the employer to include in 
the contract such a restrictive cove- 
nant and the purpose and object to 
be secured, fair and conscionable. 


“This is not a case of restricting 
an employee from getting subse- 
quent employment by reason of 
his knowledge or skill acquired by 
experience in a similar business 
under a former employer, but is a 
case where the violation of his neg- 
ative covenant enables him to sell 
his services to a competitor for a 
higher wage than he would nat- 
urally be able to obtain if he had 
not violated the covenant and to 
the detriment and damage of his 
former employer.” (2) 


Another and outstanding case of 
this character involved an agree- 
ment between a Philadelphia milk 
distributor and an employee as- 
signed to the service of customers 
in a stipulated area of that city. 
Less than nine months after he had 
assumed this work the employee 
left and accepted a position with 
a competitor. 


The employment contract which 
he violated by so doing provided, 
“I also agree that I will not work 
for any competitive company or 
myself or sell directly or indirectly 
milk or milk products in the same 
territory covered by me either as 
route salesman or foreman of 
routes, for a period of at least one 


year after severing relations with 
this company.” 


An injunction was granted here 
against the activities of this em- 
ployee on behalf of the competitor 
of his former employer. “There is 
no unreasonable restraint of trade,” 
the court held, “in a bargain by an 
assistant, servant or agent not to 
compete with his employer or prin- 
cipal during the term of the em- 
ployment or agency within such 
territory and during such time as 
may be reasonable for the protec- 
tion of the employer or principal 
without imposing undue hardship 
on the employee or agent. 


“A promise of a former employee 
will not ordinarily be enforced so 
as to preclude him from exercising 
skill or knowledge acquired in his 
employer’s business, even if the 
competition is injurious to the latter 
except so far as to prevent the 
use of trade secrets or lists of cus- 
tomers or unless the services of 
the employees are of a unique 
character.” 


Then of the application of these 
principles of the law to the facts 
involved in this controversy, “In 
the instant case it is to be observed 
as shown by the testimony, that 
the employee had no customers at 
the inception of his employment 
with this milk distributor. 


“Throughout his employment 
with this dealer for a period of 
nearly nine months he became ac- 
quainted with his employer’s cus- 
tomers whom the employer had 
secured. After his connection with 
his employer had been severed he 
then solicited, directly or indi- 
rectly, the same customers that he 
had served as the employee of this 
dealer. It is the function of the law 
to prevent such conduct in viola- 
tion of an express contract.” (3) 


Damage Payments 


Not only are these contracts for 
the restraint of an employee from 
the exploitation of the customers 
of an employer for the advantage 
of a competitor upheld by the 
courts when such covenants are 
simply for the protection of the 
good will of the employer and in 
no sense a deprivation of the em- 
ployee’s right to earn a livelihood, 
but the courts have gone even fur- 


ther, by sustaining provisions in 
such agreements for setting the 
damages to be paid by an em- 
ployee provided, however, that 
such impositions are reasonable 
and are within the scope of the 
damages the employer would prob- 
ably suffer through such a violation. 


By a contract of this character 
that came before the Kentucky 
Court of Appeals for consideration 
it was stipulated. “It is further 
agreed as a part of the employment 
consideration that should the em- 
ployee desire to engage in business 
for himself or be connected with 
any one else in business in this 
state within a period of two years 
after the termination of this con- 
tract, that the employee agrees to 
pay to this employer $50 per week 
for a period of two years.” 


Test of Unreasonableness 


Of the contention of the em- 
ployee in the suit subsequently 
brought against him by the em- 
ployer, that such a provision was 
invalid and without consideration, 
it was said by this Kentucky court, 


“The significant question in the 
case is whether or not the contested 
agreement constituted an unreason- 
able restraint of trade. The test of 
unreasonableness is whether the 
restraint, considering the particular 
situation and circumstances, is such 
only as to afford a fair protection 
to the legitimate interests of the 
party in favor of whom it is given 
and not so extensive as to interfere 
with the interests of the public. 


“We see nothing unfair or un- 
reasonable in the contract. It does 
not unduly restrain trade or create 
a monopoly but, on the contrary, is 
an acceptable means by which a 
businessman may protect his busi- 
ness. The employee was under no 
compulsion to join in this sort of 
agreement, but having done so, he 
is bound by its terms.” (4) 


REFERENCES 


(1) Hartkopf v. Southland Corp., 256 
S$.W.2d 241, Texas, March 11, 1953. 


(2) Grand Union Tea Co. v. Walker, 195 
N.E. 277, Indiana, April 16, 1935. 


(3) Standard Dairies v. McMonagle, 11 
Atl. 2d 535, Pennsylvania, March 2, 
1940. 


(4) Stiles v. Reda, 228 $.W.2d, 455, 
Kentucky, March 24, 1950. 
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HERE’S WHY 


smaller dairies are switching 
to — » NESTED Pure-Pak 
\ ontainers 





All the advantages of paper — at a sensible 
cost — are found in Nested Pure-Paks. 

The tapered design allows the pre-formed 
cartons to nest one into another. 


Save on freight, storage, manpower. Com- 
pletely eliminate breakage problems. 

Only 1/7th the amount of space required. 
Store 20,000 Half-Gallon cartons in a 7 x 14 
foot area. 


The design of the “‘tapered-to-fit-your- 
hand” carton enhances sales appeal. 





to: “Nesto” Dept. F. 


360 N. Michigan Avenue 
WRITE — WIRE — Chicago 1, Illinois 
TELEPHONE TODAY 








for complete details on the NAME 
profit-making Nested Carton 
program: COMPANY 
ADDRESS 
HLRECO CALIFORNIA, INC., LODI, CALIF. 
NORTHWEST ILRECO, INC., PORTLAND, ORE. CITY ZONE STATE 
POTLATCH FORESTS, INC., SIKESTON, MO. 
® Ex-Cell-O Corp PAPER PACKAGE CORP., ST. PAUL, MINN. 
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One- Fourth of Fluid in 104 
Markets Used in Surplus 


ORE THAN one-fourth of 
M all milk of bottling quality 

received in 104 midwestern 
markets goes into surplus uses. The 
volume of this surplus milk is typ- 
ically three or four times as large 
in May as in the late summer or fall 
and it varies widely in different 


parts of the week. 


These are the highlights of a 
regional research study just pub- 
lished at the University of Illinois. 
Research workers in 13 states and 
the U. S. Department of Agricul- 
ture cooperated in the study. 


The study shows that in many 
markets the arrangement used to 
dispose of surplus milk seem to 
be reasonably satisfactory. In most 
larger markets the greater part of 
the surplus is diverted directly 
to manufacturing facilities in the 
country. Less frequently the sur- 
plus in such markets is trucked 
directly from the farm to a manu- 
facturing plant in the city. 


Smaller Markets 

markets, other han- 
dling arrangements used frequently 
are (1) manufacture of the surplus 
by the fluid milk dealers and (2) 
diversion of the surplus by these 
dealers after they receive the milk. 
With limited amounts of surplus 
milk to dispose of in these smaller 
markets, these arrangements often 
appear to be the most practical 
available. 


In smaller 


Producers’ bargaining coopera- 


tives have assumed much responsi- 
bility for disposing of surplus milk, 
although only about one-third of 
these organizations actually operate 
manufacturing facilities. 


Cooperatives without manufac- 
turing facilities frequently divert 
the surplus to manufacturing 


plants. But regardless of the ar- 


“| said give her a tour of the 
plant, not the freezers . . .” 


rangement used, disposal of all sur- 
plus by the producer cooperative 
may be advantageous to dealers as 
well as to producers, the study 
shows. 


Changing conditions will influ- 





ence the choice of surplus-handling 
arrangements for surplus disposal. 
specializing in processing, packag- 
ing and distribution of bottled milk 
products. They do not want to be 
concerned either with surplus milk 
or with procurement of supple- 
mentary supplies. 

This specialization and the in- 
creasing day-to-day variation in 
packaged milk sales favor central- 
ized management of 
some over-all 
omists point out. 


surplus by 
agency, the econ- 
Usually this 
agency is the producers’ bargaining 
cooperative. 


Effect of Bulk Handling 

Bulk handling has also affected 
surplus disposal arrangements. Bulk 
handling facilitates diversion of 
surplus milk and reduces the need zs 
for stand-by manufacturing facil- 
ities. Together with factors favor- 
ing centralized management of the 
surplus and_ other 
in transportation, 


improvement 
bulk 
appears likely to encourage coop- 
eratives to 


handling 


assume 
sponsibility for the disposal of 
surplus milk. These developments 
may also encourage cooperatives to 
work out regional rather than local 
arrangements for surplus disposal. 


increasing re- 


Full details of this study are 
reported in North Central Regional 
Publication 113, “Disposing of 
Surplus Fluid Milk in Midwestern 
Markets,” by Sheldon W. Williams 
and Orval G. Kerchner. Copies may 
be obtained from the College of 
Agriculture in Illinois, Indiana, 
Iowa, Kansas, Kentucky, Michigan, 
Minnesota, Missouri, Nebraska, 
North Dakota, Ohio, South Dakota 
or Wisconsin. 








BRIGHTEN UWP your sales picture 


with sun's perfect pouring pair 


For 48-51 m.m. 
gallon bottles 





86 


38 m.m. gallon 
and half-gallon bottles 


For 45-48-51-56 m.m. 
half-gallion bottles 


FLO-TOP 
POURING 
SPOUT 





For 56-70 m.m. 
galion bottles 


industries incorporated 
20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 


Sizes to fit all 
gallon and 
half-galion bottles 





MAKES A PITCHER 
OUT OF EVERY BOTTLE 
Write No. 


86 on Reader Service Card 
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CARTON COATING PROBLEMS ON 


Coating problems melt away when 
Quaker State takes charge! Three dif- 


ferent high quality coatings to serve you, 
each formulated to meet the varying 
requirements of different paperboards, 
machines, and operating conditions. All 
odorless, white, tasteless, stable, strong 
and flexible. All designed to reduce 
waste, cut machine “‘down-time,” im- 
prove product appearance. 

Write No. 87 on Reader Service Card 


December, 1960 


DARIFLEX—A premium quality coating 
at regular cost. 

SUPER BLEND —The proven leader in the 
field of fine quality coatings. 

SUPER BLEND H. F. (Hi-Flex)—Most dur- 
able, flexible coating on the market. 

For further information, data, and tech- 

nical assistance, write or call Wax Spe- 

cialties Department, Quaker State Oil 

Refining Corporation, Oil City, Pa. 


YOUR 





MIND? 


SOLVE YOUR PROBLEMS WITH 







QUAKER 
STATE’ 


CARTON COATINGS 
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LABOR RELATIONS 


Can You Eliminate Five Jobs 


and Assign the Duties to Other 
Workers? 


What Happened: 


After a long study of its opera- 
tions management came to the 
conclusion that a realignment of 
jobs was necessary. It called the 
union in and told of its decision 
to improve efficiency. This meant 
the elimination of 5 jobs —a cut 
in the work force by 25 employ- 
ees — and assignment of additional 
duties to the remaining workers. 


The union objected to the com- 


pany’s contemplated action. It 
argued: 


1. You cannot take unilateral 
action on so drastic a 
change. This calls for nego- 
tiations. 


bo 


The fact that you called us 
in to tell us about this im- 
plies that we should play a 
part in the final decision. 


3. By assigning additional du- 
ties to other workers, you 
are overloading them. Work 
loads are subject to negoti- 
ation. 


The company position was: 


1. We have a clause in our 
contract that says the union 
will cooperate with manage- 
ment to “the advancement of 
conditions looking forward 
to a profitable operation.” 
Your attitude doesn’t sound 
like “cooperation.” 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 


By LAWRENCE STESSIN 


2. We have a duty to improve 
efficiency. 


8. If, after we have installed 
the new duties, employees 
feel they are being over- 
worked, we can take that 
issue up later. 


4. We called you in as a cour- 
tesy. We want to get along 





and believe in giving you 
advance information on our 
plans. This does not com- 
pel us to negotiate. 


Was the Company: 
RIGHT [| WRONG [] 


What a Board of Arbitrators 
ruled: “The first point to be de- 
cided is management’s right to 
make such changes in job duties 
as it feels necessary for the suc- 
cessful operation of its plant. It is 
inherent in the nature of collec- 
tive bargaining agreements that 
management has the right to make 
normal decisions and adjustments 
in employee assignments as are 
necessary. The elimination of jobs, 
the making of changes in the size 
of the work force and the assign- 


ment of new tasks is clearly in- 
cluded within the terms of ‘opera- 
tion of the plant and direction of 
the working force.’ It is a well- 
established principle that manage- 
ment has the right to change or 
eliminate job classifications in the 
interest of economy and ef ciency 
—unless this right is specifically 
restricted by the collective-bargain- 
ing agreement. This contract does 
not restrict management in this 
regard. Management’s action is 
within its rights. Grievance de- 
nied.” 


Can You Discharge a Militant 
Union Official for Telling a “Few 
White Lies” on His Employment 
Application? 


What Happened: 


During a coffee break, Roland 
Manto, the personnel director, sat 
down next to an employee, John 
Warner —a union officer. They 
chatted for about 10 minutes. 
When the personnel man returned 
to his office he said to one of his 
aides; “I wonder why this fellow 
Warner is working as a produc- 
tion man. He has an excellent vo- 
cabulary, seems very well educated 
and has a lot of self confidence. 
Let’s take a look into his back- 
ground.” 


A check revealed some startling 
facts: Warner was a college grad- 
uate, had been fired twice in prior 
jobs—once for insubordination and 
the other time for falsifying his 
employment application. Three 
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| “GOODBYE, GAUZE” | 
| is a happy tune 
' for your producers 





Gauze facing on milk filters is 
just about gone—and with good 
reason. It never did remove any 
sediment. It only supplied 
strength. And Kendall removed 
that need when it introduced, five 
years ago, its almost twice-as- 
tough non-gauze filter. 

Modern, Kendall non-gauze 
filters are so tough they won't 
wash or teareven when they have 
to filter extra-large quantities of 
milk. They cost up to 25% less 
-..ho gauze, no premium price. 
They give you top performance 
in every respect... they're speedy 
and easy to handle and they fil- 
ter out all the dirt so you can al- 
ways count on good sediment 
ratings. Kendall non-gauze milk 
filters are available in disks,strips, 
rolis and inline types 





e As anextra convenience, Kendall 


It is a happy day for your milk producers now that they can say pt BR hase Ara + 
e . eT, Iw, JO 
goodbye to gauze filters. For gauze never did any actual filtering. from your supplier. Rust proof and 


strony, it keeps 6° and 614" disks 
clean and easy to get at. 


It simply held the filter material together. Then along came 
Kendall with a filtering material that was strong enough in itself— 
nearly twice as tough in fact—needing no gauze support. Result 
is high filtering efficiency at a money-saving price. Kendall 
filters, because they contain no gauze, cost up to 25% less than 
old fashioned filters! 


Five years of actual use on dairy farms across the country has 
proved that Kendall filters are tough, fast and efficient on 
sediment removal. 


It’s easy to understand, then, why milk producers have been 
switching to modern Kendall non-gauze milk filters. Why not 




















keep your milk producers happy by helping them make this Send For FREE FILTER SAMPLES 
money-saving switch? soap KENDALL coneeamy 
iber Products Division 
p Kendall makes all types of filters for farm and plant use, includ- pgp enon, + ew TD 
ing filters for portable pipeline milking systems. Ts cad aes Sas ieeigl 
hie 
- a ee 
KENDALL == 
® 





NON-GAUZE 


Milk producers are getting the 


word from all directions on Kendall 
Filters... 


From ads like this in leading farm 
and dairy magazines... from an 
intensive radio campaign... from 





™. KENDALL comvasy the fellow down the road who has 
Fiber Products Division already switched to Kendall. Make 
| WALPOLE, MASS. sure you’re stocking them. 
| 
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companies he listed as places of 
employment did not exist. The 
fact that he had been discharged 
twice did not appear on his em- 
ployment application. 


When confronted with this evi- 
dence, Warner declared that he 
had lied because he felt he 
wouldn’t get the job on the basis 
of his past record. He had found 
that being a college graduate was 
a handicap in getting a job as a 
production worker. He was inter- 
ested in unions and took hourly- 
paid jobs so that he could foster 
that interest. He pointed out that 
his work had been good and that 
a year had passed before the com- 
pany investigated his employment 
application. Nevertheless the com- 
pany fired him. 

Warner charged that if he had 
not been a strong union officer, 
he would not have been fired. 


The company called Warner a 
“pathological liar and a fraud.” 
His omissions on his application 
were not “little white lies.” The 
truth would have kept the com- 
pany from hiring him. The fact 


that he was a union man was coin- 
cidental. This should give him no 
special immunity. The company 
has been dealing with unions for 
years and does not make it a prac- 





tice to discriminate. As for the 
years wait, the company main- 
tained that time does not give an 
employee immunity where this 
kind of falsification is concerned. 
In fact, the hiring application had 
the following paragraph: 


“APPLICANT WILL PLEASE 
READ CAREFULLY BEFORE 


SIGNING. Should you be em- 
ployed, any false statement dis- 
covered in this registration will be 
considered cause for dismissal. 
NE tetictninniennssaician Applicant’ 
Was the Company: 
RIGHT |_| WRONG | | 

What Arbitrator David A. 
Wolff ruled: “John Warner falsi- 
fied his employment application 
not only as to educational back- 
ground, but also as to former em- 
ployment — the number and dura- 
tion of jobs he has held and the 
work he has done. He did this for 
the purpose of obtaining employ- 
ment which he believed he would 
not get if the true facts were 
shown. He signed this with the 
warning on the application that 
discovery of any false statement 
would be cause for dismissal. It 
is true that at the time of his dis- 
missal he was a union official and 
appeared militant and aggressive. 
Whether or not he was a union 
official, his falsification supports 
discharge for the impropriety of 
what he did. The company was 
justified.” 





‘DOUBLE 
BOTTOM 


Doubles Service Life! 


Superior Dispenser Cans, with reinforced 
bottoms integrally welded to the one-piece 
cylinder, do not develop leaks .. even under 
the roughest treatment. Light weight, seam- 
less and solderless, Superior cans are smooth 


as glass and completely sanitary. 








JoHn Woop ComMPANY 


Superior Metalware Division + St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS * ICE CREAM CANS 
HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 


Metalware for the Dairy Industry and Waste Receptacles 
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’ For 
Fastest 
Filling 
of 

’ Half- 
Gallons 


| It Has To Be A federal 


At the main plant of Lawson Milk Company, in Akron, 
Ohio, a Model A267 Federal, with vacuum producer, as pic- 








tured above, is filling 48 mm. half-gallons at the rate of 120 
per minute. On quarts and smaller sizes of any type, normal 
capacity of the same filler is 140 bpm. 


Yes! It’s completely true that for fastest filling of half-gallons 
your filler has to be a Federal . . . and for gallons, there just 


isn’t a filler to compare with Federal’s G Series machines. 





Then, too, Federal’s system of faster filling, with optional 
vacuum producer, makes it possible for three valves to do the 

work of four of most types. Thus you get highest multi-quart 
capacities with no penalty on bottles of smaller size. 


We suggest you write us or ask your dealer for latest in- 
formation on Federal Fillers. 





FEDERAL MFG. en Wis. 





Atay ANNO me Vioaaa 
— Whatever ym your betting seed... there’ sa sa Fellel to fill it! 
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Clyde Beals, formerly secretary of 


At The Creamery Package Mfg. 
Company, Richard L. Brockmeyer 
has been promoted to manager of 


the company, has been appointed 
NAMES IN THE NEWS | “#220 































































































In a move to expand their mer- ment. Boley Andrews, John S. 
chandising program, The Vendo Brookes, John L. Burlington, ‘ 
Company has announced the ap- George H. Hansen and C. J. Lam- ; 
pointinent of Joseph B. Ogden as bour, department heads, have been ; 
vice president and general sales named vice presidents. 
manager. T. A. Buckley, Spencer 
L. Childers, Henry Gaddis and J. E. Everett Fitzjarrald has been 
Hagstrom have been named senior elected to the office of president 
vice presidents. A. D. Stevens has of Progress Manufacturing Com- 
been elevated to the position of pany, Inc. Chester Martin has been : 
vice-president, commercial develop- named executive vice president. ¥ 
John K. Hayes R. L. Brockmeyer 
the firm’s Los Angeles’ branch. 
John K. Hayes has been advanced 
to manager of the San Francisco 
branch. Carey K. Tally, former Los 
Angeles, manager, has been ap- 
pointed special representative for 
the Southern California area 
a 
leaning one . 
: The election of Orval H. Ause 
ZONE-CONTROL VATS Fast cooling of milk to the post of president of H. C. 
and dairy specials. (Also used for heating). Sepa- Christians Co. has been announced 
rate zones cool only amount of product in vat for — ° 
best operating economy. Tap, sweet water or by George F. Christians, chairman 
retrigerants used. Capacities 50 to 1500 gallons. of the board. Mr. Ause moves to 
Request Bulletin 325-11 ° — e . 
his new position from that of ex- 
ecutive vice president. 
A Y TY ENGINEEREL C y cip 
4 Cleaning 
COLD WALL TANKS Coo! and store in 
QUALITY same unit, using direct, fully-floodedrefrigera- id te 
AER. hana tion system. cose — features. A.S.M.E. 
‘ constructed. Horizontal, vertical, rectangular 
100° stainless steel—built to last models. Capacities 50 to 10000 gallons. Orval H. Ause M. E. Peoples 
Bulletin 327-12 has details 
| P p 
ENGINEERING = Marion E. Peoples has been 
7 * . - . *,* - . 
Many unique features. Designed a # named director of activities for G. P. 
f ~ Gundlach & Company in Texas, 
or individual plant needs sik ow : - : Oklahoma and southern Kansas. 
ECONOMY ~ meme 
All units f | 
units feature lowest Lloyd Hutchinson has been pro 
operating cost, maintenance moted to sales manager of Walker 
cont Stainless Equipment Company, Inc. 
s Cleaning Sta s y; 
DEPENDABILITY Oliver J. Mulford has been ap- 
Proved by f = TUBULAR COOLERS Coo! milk pointed assistant sales and adver- 
. ine hie elie tising manager of the company. 
ammonia or R-12. Single pass throug : i 
many years of finest performance tubes. Fast heat transfer. Capacities 
- Get Bulletin 341-5 
ciP 
Cleaning 
' 
BULK COOLERS Direct, fully- O. J. Mulford Lloyd Hutchinson 
flooded cooling over entire tank length. 
“‘Spray-O-Matic"’ cleans tank auto- 
matically. Positive latching covers. 
100% stainless steel. 300 to 1000 gal- 
lon capacities. P . 
as 1 
Ask for Bulletin 385-22 Charles J. H. Helsley h a been 
COMPACT COOLERS Feature direct named assistant division manager of 
ammonia, low temperature, low cost cool- The Diversey Corporation’s South- 
ing of ice cream mix, other dairy products. > haga Pia 
“Thin-film" product spread over cooling ern Pacific division. b) 
surface cools every particle uniformly. 
Easily cleaned. Capacities 400 to 32000 TI board of directors of Adohr 
‘ > Doz 
scnaicnans Specify Bulletin 341-5 4 a Oe ee Pra les, hi 
1 WEST OHIO STREET » CHICAGO 44. ILLINOIS Milk Farms, Inc., Los Ange es, has 
elected Merritt H. Adamson, Jr. 
Write No. 92 on Reader Service Card president of the corporation. 
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Krim-Ko Corporation has an- 
nounced the appointment of Richard 
E. Hobgood as sales representative 
for the southern division which in- 
cludes Louisiana, Mississippi, Texas, 
Missouri and Tennessee. 


R. E. Hobgood M. R. Flevette 


The Kendall Company has an- 
nounced the appointment of Maur- 
ice R. Fleuette as New England 
dairy specialist in the field of 
filtration. 


\ppointment of John R. Whiting 
to a north central sales territory has 
been announced by George L. Huff- 
man, gencral sales manager, Pack- 
aging Equipment Division of Ex- 
Cell-O Corporation. Mr. Whiting 
will serve dairies in Minnesota, 
North Dakota and parts of South 
Dakota, Iowa, Wisconsin, Michigan 
and Montana 


Marian Sokol John R. Whiting 


Marian J. Sokol has been named 
home economist for Fairmont 
Foods Company. She will be in 
charge of the company’s consumer 
service department. 


Maurice R. Bass has been ap- 
pointed representative for Vitex 
laboratories. He will service the 
territory of Kansas, Missouri and 
northwest Arkansas. 


Maurice Bass E. B. Banner 


Edwin B. Banner has been ap- 
pointed marketing director of Food 
Filters Corporation 


A. C. Fisher, vice president of 
Sealtest Foods, has been named 
chairman of the Dairy Division of 
the New York Arthritis and Rheu- 
matism loundation 
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VERLEY’S (X0)(lio)i 31,\) 
COTTAGE CHEESE 
COAGULATOR 


add a touch of GOW... 
to your operation! ¥ 


bt 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
. .. $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. : 
For larger yields of better cottage cheese and a 

lower cost operation. . . check first with Verley! 


—— — ii 






 SLAVOR [ KONTROL ARANTEE 


Pure select culture assures fine flavor, yields 

and uniformity . . . ideal for all your Culture Products! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a fu'l two weeks. Kit 
contains 14 uniform, accurately weighed envelopes for 
14 transfers. Order your first Kit . . . $5.95 F.0.B. 


DISTRIBUTED NATIONALLY BY CR 


PACKAGE MFG. CO. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 


Write No. 93 on Reader Service Card 
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By V. H. NIELSEN 


Steps to Take Identifying 
And Combatting Ropy Milk 


QUESTION — We have had 
several outbreaks of ropy milk 
this fall and have been unable 
to keep the defect under con- 
trol. We are able to arrest it for 
a while but then it reappears 
with the same producers. Some 
of our seemingly cleanest pro- 
ducers seem to be plagued with 
the problem even more so than 
the poorer ones. We thought 
that some research on this prob- 
lem had been done with the 
advent of bulk tanks and that 
you might have some informa- 
tion on the subject. 


ANSWER~—Apparently not much 
recent research has been done spe- 
cifically on the defect we call ropy 
milk but one can find a number of 
studies on this problem published 
30-40 years ago. 


Ropy milk is a microbiological 
defect caused by the contamination 
by and growth in the milk of bac- 
teria which produce capsules of 
mucins and galactans. A number 
of species may cause the defect. 
Those which have been identified 
include Alcaligenes viscosus, Es- 
cherichia neapolitana, Aerobacter 
aerogenes, Streptococcus lactis var. 
hollandicus, Staphylococcus crem- 
oris-viscosi and Lactobacillus bul- 
garicus. Some of these are also 
acid producing microorganisms and 
are not likely to be the ones in- 
volved with your producers who 


presumably keep their milk ade- 
quately cooled in the bulk tanks 
(although one can not always take 
that for granted). The species 
which are most frequently identi- 
fied with the defect are Alcaligenes 
viscosus and the Escherichia-Aero- 
bacter group and one might ven- 
ture the guess that the former 
would be the one most likely to 
be the cause of ropy milk in bulk 
tank milk since it grows fairly well 
at 50-55° F. 


or even lower. 


One of the factors might then 
be inadequate cooling of the milk. 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
lowa. Dr. Nielsen, who is 
head of the Department, ack- 
nowledges and responds to 
all inquiries. 











This is a problem with some bulk 
tank milk in this part of the coun- 
try, especially from farms pro- 
ducing ungraded milk for manu- 
facturing which are not inspected 
as rigorously as Grade A farms. 
Many bacteria grow well at inter- 
mediately low temperatures be- 


tween 45 and 55° F. and milk 
supplies which are contaminated 
with these bacteria may have ex- 
tremely high counts which are not 
detected by the methylene blue 
and resazurin tests or even by the 
standard plate count because they 
do not reduce the dyes or fail to 
grow at the relatively high tem- 
perature used for incubation with 
the standard plate count. Of 
course, not all of these low tem- 
perature bacteria produce ropiness 
but you might be able to pinpoint 
the troublesome milk supplies and 
anticipate some outbreaks of ropy 
milk by running low-temperature 
(psychrophilic) counts on the sus- 
pected samples. 


Ultimately, however, the defect 
must be cured by eliminating its 
source, namely the contamination 
with the bacteria involved. Many 
studies have been made of the 
microorganisms in milk drawn asep- 
tically and they indicate that the 
udder is rarely the origin of bac- 
teria causing ropiness. Many out- 
breaks of ropy milk have been 
traced to contamination from sur- 
face water, stagnant water im 
ditches and pools or water on 
flooded land in which the cows 
have waded. Alcaligenes viscosus 
has been isolated from such water 
before it was obtained from ropy 
milk. Under these conditions the 
cows udders and flanks become 
heavily contaminated with the ropy 
microorganisms which then easily 
find their way into the milk where 
growing conditions are excellent, 
especially if the cooling has not 
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been carried below 40° F. Many 
outbreaks of ropy milk have been 
cured simply by removing the cows 
from the areas where they may get 
into surface water. Water from 
drinking troughs and wells may also 
be implicated as well as water in 
cooling tanks which may sprinkle 
into the milk. Sometimes feed sup- 
plies have been found to harbour 
large numbers of these bacteria. 


Once the ropy milk bacteria get 
into the milk and on the milking 
equipment they establish them- 
selves and may be transferred from 
one milking to the next unless rig- 
orous cleaning and sanitizing pro- 
cedures are practiced. Apparent 
cleanliness is not sufficient. Alcal- 
igenes viscosus has repeatedly been 
isolated from milking equipment 
which presumably was washed but 
which was inadequately sanitized. 


Control of ropy milk is quite 
difficult once the defect has estab- 
lished itself. Past experience par- 
allels yours in that the outbreak 
may seem to be under control only 
to recur if the precautionary meas- 
ures are relaxed. Complete com- 


mand of the situation may require 
the attention to many details but 
all of them involve cleanliness and 





ww Ca 


a“ 


“You're a jewel... 





sanitation. We can summarize them 
as follows: 
1. Remove the cows from stag- 
nant water in pools and 
ditches and from flooded 


areas. 


bo 


Clean regularly all stock 
tanks, drinking troughs and 
other reservoirs of water 
where the cows are moving. 


3. Examine the farm water sup- 
ply to make sure it is not 
contaminated. 


4. Avoid contamination from 
feed supplies. 


Ol 


Do a thorough cleaning and 
disinfecting of the milking 
barn or milking parlor. 


6. Clean the cows’ udders and 
flanks thoroughly before 
milking. 


7. Take extreme measures in 
cleaning and sanitizing all 
utensils, milking machines, 
pipe lines, bulk tanks, ete. 
Be particularly alert to situ- 
ations where perfunctory 
rinses are substituted for ac- 
tual cleaning and sanitation. 


8. Make sure that the milk is 
cooled and held below 40° F. 


Ropiness may occur in the pas- 
teurized milk also. In such cases 
it is due to contamination of the 
product after pasteurization since 
the microorganisms in question 
generally do not survive the heat 
treatment in the pasteurizing pro- 
cess. The contamination may orig- 
inally have come from the raw 
milk entering the plant. 





LOOK TO 


ICE-BANK or 





b 
ICE-BANK 





for bulk or can 
milk cooling! 


DIRECT-EXPANSION ¢ FRONT-OPENING or IMMERSION 


Going bulk? Go Wilson! For with Wilson you’ll 
find, as many others have over the years, that the 
Wilson features which mean trouble-free, depend- 
able operation for the producer, also mean much to 
you. Get the full Wilson story. Write today! 






For safety, protection 
under all conditions — d Pa 


Wilson WATCHMAN 


| Bulk Coolers, with Drop- 
in Unit. Cannot freeze 

FARM REFRIGERATION 
DIVISION OF TYLER 


| milk! 100 to 700 gal. 

Ask for demonstration! Talk to Wilson 
users! Write today for complete data on 
Wilson advantages for the operator, for you/ 











DIRECT-EXPANSION 


> CAN 


Front-opening 
or Immersion. 


Wilson MILKGUARD Bulk Milk Coolers — new 
models, new features! Exclusive new Full-contact 
Cooling, effective foam-in-place insulation. Sizes, 
250, 300, 400, 500 gal. 





WILSON DIVISION « TYLER REFRIGERATION CORPORATION * SMYRNA, DEL. 
Write No. 95 on Reader Service Card 
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7 PUT 
==] POWER 
INTO YOUR 
MILK SALES 


Sell extra-value milk with Vitex vitamin 
concentrates: vitamin D, vitamins A & D, 
and B-vitamin and minerals for Multi- 
Vitamin ... whole milk, 2% and skim. 


VITEX LABORATORIES 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


itex 


Pioneer producers of a 
complete line of vitamin 

concentrates for the 
dairy industry 
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billy walk-ins 


Aluminum or steel sectional construction 


i COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
© Hermetically sealed 

© Ready to operate 


Re | 
ie 4 
freezers 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 


Get details — write Dept. AMR-12 for FREE book. 
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TOURING THE TRADE 











DWINDLING DAIRIES POSE PROBLEM 
FOR SUPPLIERS, SAYS SALES EXEC 


Addressing a meeting of dairy suppliers and 
jobbers in Chicago while the recent Dairy Industries 
Exposition was running, John- Hassell, dairy sales 
manager of Manton-Gaulin Manufacturing Company, 
Inc., said that at present the manufacturer of dairy 
supplies is competing for a constantly dwindling 
number of customers because of the post-war attri- 


tion of dairy plants. 


Attrition has affected dairy jobbers too, Mr. 
Hassell pointed out. Eleven jobbers handling Man- 
ton-Gaulin products two years ago are no longer 


operating under the same name. 


The executive said that despite the contracting 
number of customers at present, those dairy supply 
companies that can hold out will be able to prosper 
in the years ahead because of the tremendous boom 
in population. But, he said, those companies that 
maintain high standards in products and _ services 
to the customer will be the ones most likely to 
survive this period. 


PET MILK’S QUARTERLY EARNINGS 
UP 8.4% OVER LAST YEAR 


Pet Milk Company showed consolidated net 
earnings for the three months ended September 30, 
1960, of $1,217,000, an increase of 8.4 per cent 


over the same period a year ago. 


After preferred dividends were paid, earnings 
per share of common stock for the quarter were 
82 cents, an increase of seven cents per share over 
1959, adjusted for the 3-for-2 stock split July 1, 
1960. Net sales for the quarter were $48,025,000 
as compared with $48,055,000 a year ago. 


CHALLENGER UNSEATS CHAMPION 
IN HAND MILKING CONTEST 


A new world’s champion hand milker was named 
as Bryon Carlyle, Spokane, Wash., beat defending 
champ John Giacomini, of Eureka, at the Cow Palace, 


San Francisco. 


Carlyle pulled nine pounds of milk from two 
Jersey cows in two minutes while Giacomini was 
able to draw only seven pounds, 11% ounces. 
Carlyle fought to the top by beating out milkers 
from all over the West in two days of eliminations. 
The contestants each worked one minute on each of 


two cows. 
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The permanent trophy was awarded to Carlyle 
by Maurene Shea, of San Francisco. The contest 
aims “to help keep alive the ancient and honorable 
art of hand milking.” 


The contest was first run in 1956 aboard a 


barge in San Francisco Bay. John Busch of Hollister 


New champion hand milker. 


won that year and held the title for two more years 


before Giacomini beat him in 1959. 


The annual event draws top milking hands from 
all over the West. Consideration is being given 


to making the contest international. 


ADA SALES GUIDE FOR RETAIL 
DAIRIES WINS WIDE ACCEPTANCE 


The American Dairy Association has sold more 
than 1,840 copies of “Advertising and Promotion 
Guide for Dairies” as part of the Association’s pro- 
gram to increase the sale of milk and milk products 
at retail levels. Sales have been to dairies large 
and small throughout the nation, largely on an 
individual basis and orders continue to come in. 

Prepared as a result of market research and 
in-the-field studies, the big red-covered book has 
been in such demand that the original supply 
intended for a full year is diminishing rapidly 
only six months after date of issue. Plans are being 


readied for a new revised edition. 


Every order is numbered, registered and 
entered on a special mailing list. As new materials 


and services become available, additional pages of 
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BUILD 
AND HOLD 
PREMIUM 
MILK VOLUME 


Take advantage of all the sales help 
provided by your expert Vitex 

representative . . . including a series of 

unique planned promotions. 


VITEX LABORATORIES | 


A Division of Nopco Chemical Company 
60 Park Place, Newark, N.J. 


Vitex 


Pioneer producers of a 
complete line of vitamin 
concentrates for the pgp , 
dairy industry i 


Sr 
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“Early morning rush being what it is, 

| was very pleased to see the Muckle 

insulated milk box ... 1 am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 





Homemakers everywhere are equally 
enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 
Use Muckle Bottle Cabinets to keep 
your customers pleased with product 
and service. Ask your supply man for 
illustrated bulletin and prices, or write 
us today. 


MANUFACTURING CO. 


Owatonna |[2, Minnesota 
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a... Buttermilk 





Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 





description and illustration to be included in the 
books are mailed without additional cost. 


“This Guide has been designed as a permanent 
planning tool,” says Martin J. Framberger, general 
manager of the American Dairy Association. “For 
the most part materials can be used at any time, 
but in the event the operator wants to capitalize 
on the national promotions and tie in with specific 
events, our promotional calendar is also included.” 


Presenting specific selling information, market- 
ing ideas and suggestions, the Guide gives com- 
prehensive coverage of the following subjects: news- 
paper advertising, outdoor boards, television and 
radio commercials, leaflets and stuffers, carton panels 
and caps, premium promotions, market research and 
studies, sales meetings, driver-salesmen training tips, 
planning calendars and bibliography. 


1961 AMERICAN DAIRY PRINCESS 
(Continued from Page 34) 
him show more profits in his organization? How 
could the American Dairy Princess help him in 
in his local situation back home? 


The American Dairy Princess program is spon- 
sored by the American Dairy Association as a part 
of the organization’s year-around promotional pro- 
gram designed to attract favorable consumer atten- 


tion for all dairy foods. 


During the next year Miss Houghtaling will 
travel more than 100,000 miles to make personal 
appearances on behalf of milk and milk products. 
She will represent some million dairy farmer mem- 
bers of the American Dairy Association in the market- 
places of this country. 


Although the National Dairy Princess is in the 
full-time employ of the ADA during the year of 
her reign, the use of her services in the various states 
is sporadic. She travels throughout the nation and 
is available for various state events upon advance 
request. 


During 1961, ADA will promote 22 major 
events throughout the dairy industry. The ideal 
situation as recommended by the ADA would be 
for the State organizations to classify these events 
as to importance in the local situation. The State 
Princess could be used to promote most of these, 
then invite the National Princess for at least two 
or more. 


The ADA definitely plans to promote more 
national recognition of the Dairy Princess using her 
extensively in promoting those 22 major events 
and through television appearances on a_ national 
scale. 


The state organizations can help in this respect 
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by requesting the presence of the Princess and 


arranging adequate press and television coverage. 


Since the State Princess is usually a college 
student, he pointed out that her time is rather limited. 
She is, however, available for many occasions. Those 
requesting her presence, of course, are expected to 
pay travel expenses for the Princess and her 
chaperone. 


If the state organization could set up a fund 
to keep the State Princess in full-time employment, 
then she would be available at all times. Also, if 
the selection of State Princess could be made in 
connection with some special event, such as June 
Dairy Month, the publicity would definitely be 
more profitable. The initiative for such a movement 


would need to come from the State organization. 


Publicity on the local level could be carried 
on in conjunction with a special event. The local 
dairies are usually well represented at the contests. 
Ordinarily these events draw large crowds if well 
publicized. 

te 


VITAMIN TABLETS BOOST RETAIL SALES 
(Continued from Page 56) 


tomers. It requires no processing, no refrigeration, 
will not spoil. 


Unlike other products carried on retail milk 
routes, vitamin supplements do not depend on steam, 
water or plant machinery for their preparation and 
preservation. 


Because of this, companies handling the product 
employ the “anyhow” philosophy in analyzing their 
food supplement profits. “We've got the trucks, cus- 
tomers and men anyhow — so why not make extra 


profits without extra investment and labor.” 


The experience of Suncrest Farms in Bethle- 
hem, Pa., is fairly typical. During a 6-month test 
sale period (October 1959 through March 1960), 
this company sold $6,110 worth of vitamin tablets, 
and enjoyed a net profit after paying all commissions 
of $1,258 — or 20.5 per cent on the sales dollar. 


To earn the same net profit on milk, using 
industry profit figures, they would have had to sell 
125,760 extra quarts of milk. 


Reducing this to a per route basis, monthly 
sales of the vitamin averaged $25.83, and produced 
a net profit per route per month of $5.24. On a milk 
basis, this profit would represent 524 new quarts of 
milk per month per route, or 17 new average retail 
customers. 


Expressing it another way, the $210 net 


monthly profit enjoyed by the company is equal to 
the profit expected from a 700 quart retail route. 
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HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 









MOLDED TO 
PRECISION STANDARDS 


QR 





DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no lecks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 

Self-centering 

No sticking to fittings 

Eliminate line blocks 

Help overcome line vibrations 

Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 

4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 
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a with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 
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FOR 
GLASS & PAPER MILK CONTAINERS 
a w Meru | Peta 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
6S |6 Sq. Qt. Glass Bottles 6 6 Ibs 
as 8 Sq. Qt. Gloss Bottles é 7% Ibs 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 
LIGHT WEIGHT | 2.14% SR| 2 Sq. or Rd. /, Gal. Glass Bottles} 10 7 Ibs 
STURDY 4-Yy SR| 4 Sq. or Rd. 1, Gal. Glass Bottles é 7% Ibs. 
ALL WELDED 2-Y%,O}|2 Oblong 2 Gal. Glass Bottles 10 7 Ibs 
CONVENIENT 
HANDY 4-Y%O}4 Oblong Gal. Glass Bottles 6 7%, ‘bs. 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 156 8%, Ibs 
RUST PROOF 6P |6 Sq. Qt. Paper Cartons 10 8 2 Ibs 
ee BP 8 Sq. Qt. Paper Cartons 8 oY, Ibs 
ATTRACTIVE 2-Y_ p| 2 Sq. Vz Gal. Poper Cartons 15 8% Ibs 
4-Y, p | 4 Sq. Y% Gal. Paper Cartons 3 7 Ibs. 

















THE HAYNES MANUFACTURING CO. 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 















































































































































1958 

A JUNE JULY AUG. SEPT. OcT. NOV. | I FEB. MAR. APRIL 
*Boston . Se eee 3.61 3.54 4.09 4.59 4.69 4.83 4.90 4.99 4.78 4.94 4.53 4.08 
“| ae hae 6.00 5.97 5.61 5.30 
I acini sncereslicthcatizininn 4.71 4.63 5.30 5.66 5.82 5.92 5.85 5.97 5.62 5.74 5.40 5.06 
RRR ES 4.79 4.67 5.23 5.61 5.68 5.57 6.01 6.15 5.76 5.99 5.55 5.12 
OOS eae 
*New York - N. Jeo. 3.75 3.73 4.20 4.57 4.81 4.86 4.99 484 4.64 4.54 4.28 4.00 
RINE eee 4.05 3.82 4.50 5.00 5.10 5.17 5.30 4.85 4.61 4.57 4.41 4.25 
SUMMIT oo coc csc csessssacscsccorenss: 4.02 3.95 4.78 5.01 5.31 5.33 5.23 4.93 4.70 4.60 4.41 4.30 
Philadelphia ...............c.cc0.0.-. 4.42 4.50 4.92 4.92 5.42 5.39 5.37 5.34 4.97 4.89 4.76 4.57 
Fetes 3.84 3.79 3.85 4.29 4.40 4.35 4.29 4.32 4.32 4.03 3.94 3.91 
INE ooriceccasccsarccocesesenoeces 3.82 3.79 3.90 4.34 4.42 4.34 4.32 4.30 4.26 3.99 3.93 3.85 
Cincinnati ow... cece. 3.42 3.388 3.62 3.89 4.49 4.50 4.54 4.73 4.26 4.24 4.22 3.72 
UID cvccceseoscexessiecesnccesuce 3.56 3.40 3.51 4.25 4.41 4.81 4.92 4.85 4.34 4.34 4.28 3.81 
RR RE 3.80 3.79 4.15 4.61 468 4.71 456 4.58 4.48 4.14 4.00 3.94 
TI IID sc secsecnevscavecncsscaass 3.28 3.26 3.53 3.53 3.81 4.01 3.98 4.12 3.80 3.89 3.69 3.37 
South Bend 00... 3.34 3.29 3.40 3.81 3.91 4.14 4.29 4.15 4.06 4.02 3.83 3.78_ 
_——i“(t” RENNER 3.20 3.15 3.29 3.49 3.57 3.51 3.48 3.38 3.33 3.32 3.22 3.20 
| 3.30 3.26 3.40 3.63 3.76 3.82 3.81 3.67 3.64 3.61 3.46 3.41 
eT RT 3.56 3.51 3.48 3.73 3.80 3.89 3.92 3.91 3.92 3.61 3.55 3.46 
Milwaukee o.oo. ccccccccccceeeee. 3.35 3.25 3.44 3.68 3.71 3.72 3.69 3.54 3.53 3.52 3.34 3.31 
Duluth - Superior ..00..0.0.0......... 3.21 3.07 3.16 3.58 3.67 4.11 4.07 3.93 3.67 3.56 3.49 3.47 
Minneapolis - St. Paul . 3.34 3.29 3.63 3.75 3.90 3.84 3.75 3.56 3.49 3.45 3.42 3.43 
Cedar Rapids - lowa City 3.18 3.15 3.45 3.75 3.82 3.86 3.91 3.82 3.77 3.77 3.58 3.50 
Des Moines 4.10 4.09 3.92 3.89 3.84 3.66 3.64 
Kansas City .................... 3.79 3.86 3.89 4.19 4.29 4.23 4.18 4.20 4.27 4.29 4.27 3.88 
St. Louis . Gee 3.56 3.48 3.88 3.98 4.45 4.61 4.57 4.26 4.29 4.21 4.11 3.69 
Omaha - Lincoln - C. B..... 3.71 3.71 4.10 4.27 466 462 464 4.35 4.37 4.32 4.25 3.88 
Wichita ae aer 4.15 4.22 4.21 4.18 4.38 4.42 4.33 4.33 446 4.41 4.27 4.16 
Wilmington, Del. ..... 472 465 5.19 5.08 5.39 5.52 5.46 5.51 5.23 5.17 5.10 4.90 
Washington, aes a a a nea eA 
“Tri-State, Ky. - Ohio, W. Va... 3.72 3.72 3.90 4.37 5.06 5.16 5.04 4.99 489 4.42 4.49 4.02 
Wheeling ................... 3.97 3.96 4.11 4.53 451 4.43 4.44 455 461 4.24 4.23 4.18 
So. East. Florida 6.50 6.40 6.56 6.57 6.61 6.59 6.49 641 6.43 6.49 6.31 6.24 
Louisville 3.33 3.33 3.45 3.82 4.47 4.56 460 4.56 4.14 4.08 3.97 3.46 
Knoxville . 4.06 4.05 4.13 4.18 4.33 4.43 4.41 4.42 446 4.36 4.37 4.19 
—i“‘t;’: SRE 4.29 4.18 4.69 4.93 4.98 5.02 4.76 464 4.71 4.60 4.36 4.20 
Nashville : 3.72 3.70 3.80 4.07 4.25 4.28 4.24 4.30 4.39 4.08 4.30 3.88 
Mississippi Gulf ........ es A . “5.21 5.17 4.65 4.48 
*New Orleans ........ 4.72 4.34 4.41 4.52 4.83 4.87 5.04 4.90 5.02 4.84 4.56 4.52 
Oklahoma Met. Area 4.03 4.03 4.35 4.39 4.51 4.39 4.31 4.40 4.52 4.49 4.51 4.18 
*Austin- Waco ................... 5.29 5.01 5.43 5.36 5.49 5.46 5.46 5.67 5.66 5.56 5.34 5.26 
Corpus Christi 5.51 5.26 5.64 5.75 5.69 5.68 5.82 5.91 5.87 568 5.41 5.31 
North Texas ‘444 4.38 4.59 4.66 4.73 472 467 4.74 4.85 4.73 443 4.26 
San Antonio.................... 5.04 5.06 5.34 5.51 467 5.26 563 564 5.66 5.68 5.22 5.06 
“Colorado Springs - Pueblo. i —<“—Csi‘“‘“‘“‘“‘“‘i‘i‘i;sS ~ 5.07 5.01 4.80 4.70 
Central Arizona ................ 5.81 5.15 5.31 5.30 5.36 5.27 5.19 5.31 5.30 5.21 5.24 5.26 
Puget Sound ......... . 3.73 3.74 3.84 3.92 4.02 3.97 4.03 4.09 4.08 4.14 4.05 3.93 
Inland Empire a 3.87. 3.81 4.12 4.29 4.57 480 464 460 4.41 4.48 4.48 4.41 


* Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+ State-controlled market, not under Federal Order. 


grade A, 55-70 mile zone; 
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Order Markets F.0O.B. Market or Other Indicated Points 


1959 





MAY 


3.82 
5.06 
4.72 
491 
4.83 


3.74 
4.06 


“3.95 


4.46 — 


3.81 
3.77 
3.48 
3.58 
3.83 
3.31 


3.59 


3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 


4.68 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
4.41 
3.94 
5.10 
5.23 
4.10 


4.98 


4.53 
5.15 
3.77 
4.20 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 

4.01 

4.52 

3.85 

3.78 

3.50 

3.62 

3.85 

3.29 


3.62 


3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 
4.81 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
AGA 
4.62 
5.58 
4.28 


4.73 


This chart will appear each month. The next month’s figure will be added with each issue. 


JULY 


4.4] 
5.82 


5.44 


5.46 5 
5.92 
4.31 


4.74 


4.96 
4.86 
3.98 


3.92 


3.80 
3.76 
4.04 
3.56 
3.86 
3.29 
3.48 
3.47 
3.45 
3.25 
3.70 
3.59 
3.65 
3.76 
3.84 
4.21 
4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
4.74 
4.55 
4.29 
5.29 
5.38 
4.31 


5.25, 


4.71 
5.15 
3.83 
4.28 


December, 1960 


AUG. SEPT. 


4.81, 


x3 6.27 


OcT. NOV. 


5.10 5.18 5.26 5.15 
6.22 


6.10 


1960 





DEC. JAN. 


4.93 
5.97 


5.78 





6.30 


6.34 6.24 


6.18 5.90 


6.35 6.20 


6.20 6.00 





6.37 6.28 


6.15 5.85 


FEB. MAR. 


4.88 4.49 
5.81 5.75 
5.91 5.58 
5.98 5.82 
5.81 5.62 


(5.16 


APRIL MAY 


4.02 
5.06 
5.02 


3.83 
4.84 
4.80 
4.93 


4.95 4.76 





5.03 5.04 


4.80 4.56 


4.38 4.15 


3.86 3. 64 





5.36 5.37 


4.85 4.41 


4.37 4.33 





5.43 5.35 





5.29 5.29 


4.91 4.64 


5.22 4.82 — 





446 4.48 


4.40 4.24. 


4.58 4.48 
475 4.71 
4.26 4.23 





3.84 
(3.96 — 
4.35, 
3.71 


4.01 
4.25 
4.47 
3.85 





“4.37 4.88 


446 4.48 


4.40 4,24 


4.26 4.23 





5 4.97 4.84 


4.91 4.37 





5.58 5.59 


5.15 4.46 





4.50 4.73 


4.70 4.68 


4.62 4.47 


4.24 4.17 


4.28 4.24 


4.16 4.09 





3.74 4.08 


4.50 4.57 


4.24 3.84 


3.75 3.76 





3.85 


3.68 — 


4.03. 4.17 
3.50 3.60 
3.67 3.83 
3.92 
3.75 


3.84 


3.66 


4.23 4.27 


4.13 3.96 





3.64 3.67 


3.49 3.41 





3.93 4.02 
3.98 4.05 
3.85 3.88. 


3.74 3.72 


3.99 3.95 
3.69 3.66 


3.95 3.78 — 


3.40 3.30 


3.68 3.54 


3.97 3.93 
3.64 3.47 





4.31 «4.29 


4.22 3.85 


3.62 3.31 





3.80 
3.82 
3.93 
3.99 
3.98 
4.36 
ate 
5.23 
4.71 
4.45 
4.50 
6.42 


3.98 
3.88 
4.19 


4.43 
4.71 
4.08 
491 
5.20 
4.49 
6.47 


4.03 


5.29 


4.02 3.95 
3.96 3.99. 
4.31 
4.04 
4.61 


4.79 4.69 


3.72 3.60 


3.87 3.84 


3.54 3.51 
3.81 3.66 





4.17 4.13 


5.54 5.45 
5.10 5.01 


4.24 4.20 


4.33 4.14— 4.05 — 3.99 3.83 
‘4.00 4.08 4.12 4.17 4.20 
4.53 4.29 4.15 4.07 3.98 


4.15 4.40 


4.39 4.43 
4.26 4.28 


5.46 5.00 
‘4.98 4.86 





5.28 5.27 


4.53 4.52. 


5.07 4.82 


4.59 4.49 





6.50 6.29 


6.25 6.16. 


5.02 5.02 
4.86 4.55 
4.41 4.09 


4.54 4.48 


(6.27 6.29 


3.63 


3.85 3.71 
3.47 
3.44 
3.90 
3.39, 
72 3.59 
3.28 3.20 
3.48 3.34 
3.86 3.76 
3.44 3.35 
3.27 3.22, 
3.48 3.42 
3.58 3.45 
3.81 3.74 
3.84 3.70 
3.59 3.40 
4.07 3.86 
4.11 3.99 
4.81 4.73 
4.43 4.21 


3.69 
“4.01 
3.45 
3.72 


3.97 3.77 


‘4.07 3.84 
6.30 6.22 





3.87 


4.50 


4.73 4.71 


4.67 4.18 


4.12 4.29 


3.70 3.41 





4.19 


4.36 


4.47 4,42 


4.39 4.29 


4.19 4.27 





4.87 5.09 


5.26 4.84 


4.88 4.82 


4.78 4.84 





3.89 4.35 


4.54 4.47 


4.53 4.45 


4.14 4.09 


4.13 4.00 
4.80 — 4.41 
3.91 3.74 





5.12 5.23 


5.53 5.35 


5.38 5.42 


5.62 5.31 





4.76 5.05 


5.17 4.97 


5.09 4.96 


5.16 5.03 





4.27. 4.23 


4.42 4.40 


4.49 4.64 


4.68 4.74 





5.16 5.17 


5.49 5.57 


5.65 5.64 


5.70 5.52 


5.10 4.59 
4.69 4.74 


4.20 3.95 


5.29 5.16 





5.50 5.40 


5.27 5.71 


5.79 5.76 


5.89 5.59 





4.36 4.51 


4.78 4.83 


4.89 4.97 


4.93 4.79 4.4! 





“393 
4.42 


5.25 5.22 


5.43 5.53 


5.48 5.48 





4.77 4.85 


4.96 


5.06 


5.11 5.07 
5.02 


, 4.84 


5.05 4.99 
484 4.88 


5.47 5.24 


494 4.83 


4.96 4.97 





4.01 


4.03 





4.53 


4.54 


4.57 4.45 


4.16 4.15 4.12 4.10 4.08 
4.61 


4.51 4.56 


5.60 5.47 
4.45 4.29 
4.97 4.92 
4.64 4.30 
5.15 5.10 


3.92 3.76 
4.53 4.25 


JUNE 


3.80 
5.01 
4.90 
4.98 
4.94 


3.72 


3.83 


“4.10 


4.48 
3.77 
3.77 


3.51 


3.53 
3.95 
3.54 
3.63 
3.23 
3.36 
3.77 
3.38 
3.18 
3.39 
3.41 
3.66 
3.73 
3.45 
3.87 
3.99 
4.87 
4.33 
3.89 
3.83 
6.21 
3.49 
4.03 
4.41 
3.81 
4.45 
4.75 
3.99 
5.18 
5.44 
4.37 
5.07 
4.24 
5.12 
3.77 
4.23 


JULY AUG. 


4.35 4,72 
5.68 5.95 
5.34 5.54 


5.53 5.67 


5.74 5.91 


4.07. 4.41 | 


SEPT. 


4.91 
6.12 
5.84 
6.12 
6.16 
4.64 


4.39 4.87 4. 


4.84 5.01 


3.96 4.23 
4.06 4.30 
3.64 3.93. 
3.63 4.21 
4.26 4.56 — 
3.91 4.20 
4.11 4.22 
3.68 3.85 
3.81 
4.18 439 


4.03 4.09 


3.54 3.80 


3.70 3.84 
3.60 3.81 
4.03 4.09 
4.01 

3.58 3.94 
4.34 4.35 
3.96 3.94 
5.20 5.22 
4.80 4.87 
3.95 4.67 
3.97 4.44 
6.18 6.14 
3.60 4.00 
4.54 4.68 
4.61 4.95 


4.46 4.62 
5.00 5.10 
4.34 4.38 
5.39 5.46 
5.73 5.88 
4.57 4.62 
5.36 5.44 
4.66 4.81 

5.17 
4.02 4.14 
4.34 4.50 


4.95 


5.24 


4.41 
“4.59 
4.77 
‘4.79 
4.20 
4.25 
3.88 
4.38- 
4.53 
4.18 
3.82 
‘4.00 
3.97 
‘4.41 
4.10 
4.15 
4.78 
4.15 
5.34 
5.04 
5.16 
4.59 
6.24 
4.67 
4.86 
4.77 
4.63 
5.10 
4.95 
4.57 
5.70 
5.96 
4.79 
5.54 
4.80 
5.13 
4.15 
4.62 
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Automation Equipment Meets 
Need for Integrated Systems 


N EXPANDED line of dairy 
A automation equipment to 

meet the needs of the small 
and medium as well as the larger 
dairies for integrated systems has 
been announced by 
Bros. Co. 


Mojonnier 


Systems include both fully auto- 
matic as well as semi-automatic 
units for handling cases, cans, bot- 
tles and cartons. They are designed 
to meet any present dairy produc- 
tion capacity with provision for 
additional correlated units to be in- 
tegrated into the system as growth 
requirements dictate. A few of the 
latest and improved units are: 


1. Case Stacker is air-operated, 
can be installed with or without a 
pit. It stacks wood, wire or metal 
cases up to 15 cases per minute 
(6 high). Will automatically adjust 
for various case sizes. 


2. Case Unstacker, fully auto- 


matic, has new open-top design 
and will easily handle returns of 
wood, wire or metal cases up to 
8 cases high. two 
models for different production line 
capacities. 


Available in 


3. Stacking Aid is a semi-auto- 


matic, air-operated unit designed 
to save floor space for the smaller 
plant. Combines hand casing with 
automated stack handling, thereby 
eliminating the manual handling of 
filled cases. 

4. Bottle Caser is fully auto- 
matic and air-operated. Glass bot- 
tles, or paper cartons are gently- 


lowered into cases. Handles gal- 
lons through quarts in glass and 


half-gallons through half-pints in 


“re 


Pure-Pak cartons. Will also multi- 
tier pints nad half pints. Damaged 
or obstructed cases are rejected. 
Caser coordinates perfectly with 
any bottle or case conveyor system 
and with any production capacity. 


5. Stack Pusher is designed to 
automate the smaller plant. Oper- 
ator hand-fills cases on stationary 
platform placed adjacent to con- 
veyor track. After a stack is formed 
operator pushes lever activating 
which 
gently shoves stack onto conveyor. 


air-operated pusher arm 


6. Stacking Plate eases manual 
handling of a stack of filled cases. 
Two parallel plates are installed 
between 
When 


filled cases on these plates. By 


floor conveyor chain. 


elevated, operator places 
lowering plates below chain level, 
stack is conveyed away. 


Write No. 102 on Reader Service Card 





The fully automatic air-operated caser for glass bottles or 
paper cartons will coordinate with any bottle or case con- 
veyor system and with any production capacity. 
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Portable Spray Unit 
For Storage Tanks 


A PORTABLE, compact spray 
cleaning unit for storage tanks has 
been announced by The Diversey 
Corporation. The unit, designated 
D-Spra 700, can be installed in a 
matter of seconds, according to 
Diversey. Because it is completely 
portable, one D-Spra 700 permits 
complete flexibility for cleaning any 
number of tanks. 


The spray unit, which weighs less 
than 15 pounds, is completely ad- 
justable for various size openings. 
As soon as one tank is cleaned, the 
unit can be moved immediately to 
the next storage tank. Even though 
manhole openings may differ in size, 
shape or thickness of lip, the Diver- 
sey D-Spra 700 is adjustable to 
them. 

The unit has the 


effective ver- 


tical and horizontal range required 





to clean the vast majority of storage 
tanks, the company states. It de- 
livers a high volume of cleaning 
solution at relatively low pressure 
Write No. 103b on Reader Service Card 


Composite Milk 
Sample Coolers 


A NEW line of low-cost com- 
posite milk sample coolers has been 
introduced by Dairy Equipment 
Company. Units are completely self- 





contained and are available in three 
sizes; 250, 432 and 864 sample ca- 
pacities. 


The milk samples are quickly 
cooled to a pre-set temperature 
which is thermostatically main- 
tained. Cold air is constantly and 
uniformly distributed throughout 


December, 1960 





THE PACKAGING Equip- 
ment Division of Ex-Cell-O Cor- 
poration has introduced their 
new Pure-Pak Model T-P, poly- 
ethylene plastic, half-gallon milk 
packaging machine. The Model 
T-P is the latest addition to the 
new line of plastic machines that 





Plastic Half-Gallon Packaging Machine 





Earlier in the year, two Pure- 
Pak quart machines were leased 
to dairies in New York and 
Pennsylvania and additional 
Pure-Pak machines are being 
assembled for plastic as quickly 
as possible, 


according to Ex- 








Ex-Cell-O has developed for the Cell-O 
dairy industry. Write No. 103a on Reader Service Card 
the insulated cabinet. The hermeti- and capacities. Design improve- 


cally-sealed compressor unit carries 
a 5-year warranty. 
Write No. 103c on Reader Service Card 


Premium Containers for 
Dairy Products 


THERM-O WARE insulated 
plastic products are available as a 
container-premium for dairy prod- 





ucts from Fedco Corporation. These 
attractive bowls, cups and tumblers 
keep hot things hot and cold things 


cold. A complete promotion pro- 
gram is available with each of these 
premium containers. 

Write No. 103d on Reader Service Card 


Homogenizers Have Wider 
Range and Capacity 
ANNOUNCEMENT has been 
made by Manton-Gaulin Manufac- 
turing Co., Inc. that all Gaulin 


Golden Series “M” model homogen- 
izers now have increased ranges 


ments have enabled Gaulin to signif- 
icantly increase the capacity ranges 
of all their ““M” series homogenizers 
while maintaining low shaft speeds 
and valve port velocities. 


The new ranges and maximum 
GPH capacities are as follows: 


| I eer a 300-1500 
ee ee 800-2500 
a ee eee 1250-3500 
Rs der and th oe ee 2000-5500 
he Dee 3500-7500 


Write No. 103e on Reader Service Card 


Concentrated Butter Color 


A NEW concentrated butter 
color, claimed to have certain ad- 
vantages of importance to the but- 
termaker who prefers a concentrated 
product, has been introduced by 
Chr. Hansen’s Laboratory. The new 
oil soluble colorant —called Han- 
sen’s Hi-Concentrate Annatto But- 
ter Color—is a highly purified ex- 
tract of annatto seed. 


Principal benefit claimed by Han- 
sen’s is the savings it affords in 
time and work in coloring opera- 
tions. According to the manufac- 
turer it is easy to work with and 
easy to clean from measuring con- 
tainers. It can be rinsed quickly 
and completely from graduates, 
beakers, etc. There is no scrubbing 
necessary. Waste is eliminated. 


Color dispersion is accomplished 
quickly and easily because the prod- 
uct can be added to the cream so 
that the buttermaker has full con- 
trol over the mixing and stirring 
process with uniform results. 

Write No. 103f on Reader Service Card 
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Refrigerated Truck Will 
Carry 13,000 Pounds 


INTRODUCTION of a 13,000- 
pound-capacity refrigerated whole- 
sale truck marks the entry of 
Divco-Wayne Corporation into the 
medium-size truck field. The largest 
previous Divco, 18-ft. over-all in 
length, will fit almost completely 
inside the new _ vehicle’s 16-foot 





body. The new model will also be 
available with an 18-foot-interior 
body. Divco builds both body and 
chassis. 

The truck features a_ chassis 
wheelbase built for shortest turning 
radius, ideal weight distribution 
and maximum maneuverability. 


The company expects to extend 
the line to include insulated and 
non-refrigerated trucks with bodies 
ranging from 14 through 18-foot in- 
teriors, with a variety of optional 
fittings to suit a number of spe- 
cialized delivery problems. 

Write No. 104a on Reader Service Card 


Cottage Cheese Promotion 
For Lenten Season 


THE NEW Lenten cottage cheese 
promotion originated by the Bond- 
ware Division of Continental Can 
Company will reach its peak in Feb- 
ruary, March and April of 1961. The 
promotion trades on the appeal of 
the traditional Easter bunny whose 
image is printed on Bondware paper 
tubs for cottage cheese. When 
cut out, the colorful caricatures 
convert into toys, bunny masks or 
candy baskets. 


“Spin-A-Bunny” 12- and 16-ounce 
waxed tubs have been designed to 





encourage the sale of two cottage 
cheese packages at once. Retail 
streamers and package instructions 
explain how two tubs are required 
to create a “winking bunny” toy 
from the rabbit caricatures printed 
on the tubs. 


Bunny Mask” tubs merchandise 


104 


32 ounces of cottage cheese and 
convert into a children’s-size bunny 
mask. The 12- and 16-ounce cups 
also make attractive baskets. 

A 30-inch inflatable plastic “Mr. 
Funny Bunny” is again being of- 
fered for the Lenten season. This 
self-liquidating premium goes to 
consumers for $1.00 and one lid 
insert. 

Available promotion materials in- 
clude: retail slingers (with and with- 
out printed retail order form), 
streamers, lid inserts printed with 
the premium offer, and advertising 
mats offering a variety of single 
and double-column layouts. All 
paper tubs, streamers and slingers 
are printed in a “rainbow pack” of 
assorted pastel combinations. 


Write No. 104b on Reader Service Card 


2 

Spray Drying Nozzle 
\ NOZZLE for spray drying has 
been developed by Delavan Manu- 
facturing Company. It will be sold 

under the trade name SDX. 
Especially designed to handle 
highly abrasive or corrosive liquids 
with a high solids content, the 





nozzle is said to deliver a uniform 
hollow cone spray pattern and to 
be capable of producing excellent 
atomization at substantially reduced 
pressures. It features a patented 
swirl chamber. The single inlet 
spiral configuration of this chamber 
produces a natural free vortex flow 
pattern, minimizing friction and 
improving the resulting spray and 
wear characteristics of the nozzle. 

The nozzle body is manufactured 
of stainless steel while Tungsten 
Carbide is used in the critical areas 
of wear. 

Write No. 104c on Reader Service Card 


Gas-Actuated 
Temperature Transmitter 
THE VERSATILITY of the 


Taylor Sensaire 202T temperature 
transmitter is being extended by the 
introduction of a low-cost, gas actu- 
ated model to complement the 
mercury-actuated version. Measure- 
ments as low as —400° F. may be 
made with 1 per cent accuracy. 


Similar in design to its earlier 
counterpart, the new instrument is 
acceptable in places where mercury 
is prohibited. Featuring excellent 
repeatability, this force-balance in- 
strument is available with standard 
range spans of 100° F., 200° F., and 
400° F. Interchangeable, all-welded, 
thermal systems may be quickly in- 
stalled in the field when it is de- 
sired to change spans. A bi-metallic 





element attached to the force beam 
provides compensation for case 
temperature effects. 

Among the other features of this 
new gas-actuated transmitter is the 
minimizing of immersion § errors, 
especially for long flexible exten- 
sions. 

Basically similar in design to the 
mercury version, the gas Sensaire 
mechanism is readily calibrated by 
two convenient adjustments. When 
necessary to correct for poor con- 
ductivity between product and sens- 
ing element, a Taylor Speed-Act 
(derivative response action) unit 
can be installed for compensation. 


Write No. 104d on Reader Service Card 


Bulk Tank Has Large 
Reserve Ice-Bank 


TESTS HAVE shown that the 
Dari-Kool tank operating under full 
load and normal milkhouse condi- 
tions will cool 100 pounds of milk 
to 38° or below for less than 1 
kilowatt of electricity on a yearly 
average, according to Dairy Equip- 
ment Company. The tank, with its 
large reserve ice-bank, has the cool- 
ing capacity to more than meet the 
new 3A Blend Temperature Regula- 





tions which became effective Sep- 
tember 1, 1960. 

The milk is cooled with 33° ice 
water. In the event of an electric 
power failure, the ice-bank will pro- 
tect the milk from spoilage. Dari- 
Kool tanks are built of stainless 
steel, inside and out. They are 
available in 100 to 1,500 gallon 
capacities. 

Write No. 104e on Reader Service Card 


American Milk Review 








Multi-Temp, Two 
Compartment Trailers 


TO MEET the needs of Red Owl 
Stores, Inc. for a two-compartment 
trailer with side doors and a re- 
frigeration system that would offer 
cooling in both compartments at 
different levels, engi- 


temperature 





neers of Great Dane Trailers and 
Thermo King Corporation devel- 
oped a trailer with two side doors 
and a sliding bulkhead door inside 
the trailer. 

Thermo King designed a refrig 
eration unit for the front compart- 
ment that would provide sub-zero 
temperatures for frozen foods and 
ice cream. This unit also was de- 
signed to provide power for a sec- 
ond unit in the rear compartment. 
In addition, this unit provides for 
low temperature cooling for fresh 


produce in warm weather and heat 
for fresh produce in winter. 


Photo shows sliding bulkhead door 
between compartments. Size of 
compartments may be varied de- 
pending on type of cargo. Door 
folds to ceiling when not in use. 


Red Owl has purchased 61 of 
these units which they are currently 
operating. 

Write No. 105a on Reader Service Card 


Package Wrap Combines 
Polyethylene, Saran 
\ POLYETHYLENE-SARAN 
combination, which makes full use 
of the properties of both materials, 
has been developed by the Plastoid 
Corporation. The new material con- 
sists of polyethylene film coated 
with a .2 mil layer of saran. The 
polyethylene film is extruded from 
U. S. Industrial Chemicals 
Petrothene 200 resin. 


Co.’s 


According to the manufacturer, 
the packaging material has the 
economy and machinability of poly- 
ethylene combined with the out- 
standing barrier properties of saran, 
offering properties long sought by 


food packaging experts. With a 
high degree of oxygen imperme- 
ability and sharply reduced trans- 


mission of gases and vapors, the 
polyethylene-saran combination is 
odorless and unaffected by oils and 
fats, whether vegetable, animal or 
mineral. 
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Refrigerator Door Is 
Light in Weight 


VIROQUA DOORS has entered 
the Fiberglas refrigerator and cooler 
and 


door manufacturing market- 





“© 











ing field by purchasing the patent 
rights and molding equipment from 
Walker Stainless Equipment Co 
Inc., who formerly made the doors 


The exterior of the Viroqua door 
is of Fiberglas reinforced plasti 








WATERING 


OF MILK 


CAN BE STOPPED! 





WITH THE 


FISKE MILK 
CRYOSCOPE 











10% to 30% of ALL milk is watered. Proof is everywhere; 
established by state, municipal, association and university 
surveys. Typical findings report added water ranging from 3% 
to 20%. 


cooperative laboratories, as well as leading commercial dairies 
and milk product manufacturers. 
With a Fiske Milk Cryoscope, one person can screen 20-30 
samples an hour; 150 to 200 per day. Added water is read 
This added water can be eliminated with the Fiske Milk directly on the dial without computations or corrections. 
Cryoscope, an accepted standard of official, university and Sample size is only 2 cc. Accuracy is +0.001°. 


Write for complete brochure and information about our “100-Sample Water Survey”. 


AIDVANCED 





(N& 50 Kenneth St., Newton Highlands 61, Mass. 


Telephone DEcatur 2-8200 


G1” ~~ INSTRUMENTS, inc. 
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construction. Front and back are 
molded separately, each in one piece. 
The sections are then permanently 
bonded together in a moisture-proof 
rigid shell. Plywood is molded on 
the front panel and Masonite on the 
rear panel of the door, both encased 
in Fiberglas. Steel backups for hard- 
ware are also molded into the shell. 
Hinges and latch are drilled and 
tapped into these backups so they 
cannot come loose. Strong and rigid, 
the Viroqua door is light in weight 

a door measuring 3’ x 66” weighs 
only 143 pounds. 


Write No. 106a on Reader Service Card 


es 
Wire, Wood Cases 
NEW CASES available from 


Cumberland Case Company include 
the Made-O-Wire Case to hold 16 
quart or 9 half-gallon paper cartons, 
with steel corners and steel bottom. 
This model is also available with 12 


flat wire or 22 flat wire bottom and 
with wire corners. Another model 
features extra inverted dropped 
handle frame wire, providing extra 
rigidity at the top. 


Cumberland’s entire line of stand- 
ard wire cases for paper cartons has 


been redesigned with vertical wires 
and steel corners outside the top 
frame for best possible performance 
with automatic casing and stacking 
operations. 


The Hardwood and Steel Case 





NEW LITERATURE 


FLOOR SURFACER. Steelcote 
Manufacturing Co. has recently 
published literature describing a 
method of protecting and renewing 
concrete and wood floors with epoxy 
plastic. Resistance ratings of Steel- 
cote’s Epo-Floor-Top against 56 
troublesome chemicals is given in 
the literature. Included is an invita- 
tion for plants to send for a trial 
quantity package for test applica- 
tion. 
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BELLOWS FLOW TRANS- 
MITTER. A four page specification 
outlines features, specifications and 
ordering information on Honey- 
well’s new Bellows Differential 
Pressure Transmitter. This instru- 
ment combines pneumatic transmis- 
sion with a dry type bellows meter 
body. It can be used in any flow or 
open or closed tank liquid level ap- 
plication to transmit readings from 
a field location. It is available with 
a concentric scale for local indica- 
tion at point of measurement or as 
a non-indicator. 

Write No. 106e on Reader Service Card 


OILS. A technical bulletin pub- 
lished by Sun Oil Company gives 
data and recommended use for 11 
straight distilled Circo Oils with 
viscosities ranging from 55 SUS at 
100° F. to 140 SUS at 210° F. The 
bulletin recommends these oils for 
hydraulic and circulating systems 
operating below 120° F., where oil 
is constantly being replaced because 
of leakage, or where Fuller’s earth 
filters are used to remove contami- 
nation and recondition the oils for 
extended use. 

Write No. 106f on Reader Service Card 











DOCK PLATES. An illustrated 
bulletin describing Magline Inc.’s 
expanded line of economy priced 
dock plates has been issued. The 
TL Plate series designed for truck 
loading operations, is offered in a 
wider range of sizes and capacities 
to handle rolling loads up to 6,000 
pounds. The bulletin lists the 16 
standard TL plates now available, 
with dimensions, capacities and 
other specifications. 

Write No. 106g on Reader Service Card 


COLOR-COATED STAINLESS 
STEEL. An 8-page illustrated book- 
let available from Washington Steel 
Corporation gives general informa- 
tion, characteristics, physical and 
mechanical properties and applica- 
tions for color-coated stainless steel 
sheet and strip. 


Write No. 106h on Reader Service Card 
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RECORDERS - INDICATORS. 
The new 48-page ElectroniK Re- 
corder Catalog available from Min- 
neapolis-Honeywell Regulator Com- 
pany highlights new modular design 
features, the quick changing 2 to 24 
point ElectroniK Universal Multi- 
point recorder and other ElectroniK 
strip and circular chart recorders 
and precision indicators. 


Write No. 106i on Reader Service Card 
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CULTURES. A catalog on vari 
ous types of Shur-Seed cultures with 
detailed descriptions is available 
from Klenzade Products, Inc. In- 
cluded also are special types of 
cultures such as Bulgarian, Acid- 
ophilus, Yogurt and Special Flavor 
Cultures for preparing cottage 
cheese dressing. Considerable spe- 
cially designed equipment is also 
illustrated to assist the culture 
maker. 


Write No. 106k on Reader Service Card 





to hold four square gallon jugs, bot- 
tom stacking, is designed to inter- 
stack with 16 quart or 9 half-gallon 
paper carton cases. This case is 
said to be ideal for dairies starting 
gallon jug operations and already 
using paper carton cases of the 16 
quart or 9 half-gallon capacity. 
Write No. 106b on Reader Service Card 


Trucks and Tractors 
Feature Compact Design 


A NEW line of trucks and trac- 
tors engineered for increased pay- 
loads and low cost operation and 
maintenance has been introduced by 
The White Motor Company. They 
are called the White Compacts. 
While the tractor is designed for 
piggyback, yard shuttling and ped- 
dle runs as well as inter-city service, 
both the tractor and the truck are 
designed for metropolitan delivery 
service. The new line gets its name 
from the way its short bumper to 
back of cab dimension makes pos- 
sible an extra short wheel base in 


relation to the distance from back 
of cab to center line of rear axle. 


Short radius curb to curb turning 
circle is made possible by a front 
wheel cut angle of approximately 
fifty degrees in either direction. 


Light chassis weight on rear axle 
permits a gross combination weight 





of 60,000 pounds for the tractor 
while the truck version, with op- 
tional components to 28,000 gross 


vehicle weight can meet a 


range of applications. 


wide 


Cab is rugged using flat 
in the windshield. 


glass 
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Milk Transfer System 


OFFICIALS OF Sunset Equip- 
ment Company have announced a 
new design and a new low price 
on their Sunset Milk-Veyor milk 
transfer The design has 


system. 





lowered the retail price by almost 
one-half. The Milk-Veyor is a sys- 
tem designed to carry milk from 
the stalls to the milk house, where 
it dumps it into cans or a bulk milk 
cooler. 

The original unit was introduced 
about a year and a half ago. Accord- 
ing to Sunset, the device was ap- 
proved by many dairy sanitation 
authorities in leading dairy states 
and received an enthusiastic wel- 
come from producers. With the 
new, improved design and sharply 
lowered price, the company is look- 
ing forward to even greater accep- 
tance of the Milk-Veyor. 


The new unit can be used with 
vacuum or atmospheric coolers. 


Write No. 107a on Reader Service Card 
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Ice Cream Cartons 
Feature Color Photos 


INTRODUCTION of the E.S.P. 
line of ice cream cartons has been 
announced by G. P 


Gundlach & 





Company. In addition to “true-to- 
life” full-color representation of fea- 
ture flavors, color photographs of 
servings of ice cream and com- 
panion ‘sale items are shown on the 
carton. Recipes are printed on end 
flaps. The E.SP. line of cartons is 
comprised of 12 feature flavors plus 
vanilla, chocolate, strawberry, all- 
flavor, sherbet and neapolitan. 


Write No. 107b on Reader Service Card 
. 
Leasing, Time-Payment 
Plans for Package Boilers 
BOILER USERS can now lease 


new boilers or buy them through 
installment payments under two 


December, 1960 


plans announced by Boiler Engi- 
neering and Supply Co. The com- 
pany builds Continental automatic 
package boilers of 15 to 600 h.p 


The leasing plan has been for- 
mulated by Boiler Engineering and 
the Nationwide Leasing Company. 
If the lessee wishes to become the 
eventual owner of the boilers, pur- 
chase options can be made at vary- 
ing levels depending upon the age 
and type of boilers. After the pri- 
mary term, options for leased Con- 
tinental boilers can be continued at 
a yearly cost of slightly more than 
the original monthly payments. 


Continental boilers may be pur- 
chased on an installment plan 
worked out by Boiler Engineering 
in conjunction with Factors Cor- 
poration of America. Down pay- 
ment is 20 per cent, with the 
balance payable in 12 to 36 equal 
successive monthly payments. In- 
terest is a flat 6% per cent per year 
on the amount to be financed. 


Detail of the leasing and time- 
payment plans are available through 
Boiler Engineering distributors and 
agents throughout the United 
States, or direct from the company. 
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I-H Introduces 

Compact Truck-Tractor 
INTRODUCTION of a new 
compact-design International truck- 
tractor model rated up to 55,000 
pounds gross combination weight 





and equipped with a 197-horsepower 
V-8 engine has been announced by 
International Harvester Company’s 
motor truck division. 


According to International, this 
model, designated the BC-1895, will 
fulfill a substantial need for a gaso- 
line-powered tractor to accommo- 
date 40-foot trailers in states with 
50-foot over-all length limits. It is 
said to be particularly adaptable 
for operators who only accumulate 
up to 70,000 miles per truck annually 
and also can be used to great ad- 
vantage for shuttle and city pickup 
operations. 


Bumper-to-back-of-cab dimension 
of the four-wheel BC-1895 is 8934 
inches. Wheelbase lengths available 
are 137, 149 and 167 inches. The 
unit’s engine is the International 
V-345 V-8. 

An oversize five-speed transmis- 
sion is standard, as is a two-speed 
23,000-pound rear axle. Other over- 
size components offered as standard 


equipment include a 9,000-pound 
front axle, a 13-inch clutch, heavy- 
duty front as well as rear springs, 
air brakes with a total area of 562- 
square inches, a duo-servo type 
hand brake and 10.00x20 12-ply tires 

An optional direct-in-seventh 
transmission and a variety of rear 
axles also are available. 

Write No. 107d on Reader Service Card 
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Dunking Station for 
Cigarettes 


A NEW model “safe smoker” has 
been added to the Sipco Dunking 
Station line, Standard Industrial 
Products Company has announced. 
Model No. 4J-R is a permanently 
mounted type and is furnished with 
a glass-fiber inner liner and the new 





type “R” rectangular sign, made of 
heavy gauge steel, with black letter- 
ing on a white background. 

The No. 4J-R is available with 
either Deluxe bright polished or 
Duo-Tone grey crinkle finish. Signs 
are furnished with any of six dif- 
ferent wordings. 
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Bulk Tank Strainer Has 
Filter Centering Feature 

A FLANGE which automatically 
centers the 6% inch cotton filter 
disc is now used in the Model 18SS 
stainless steel bulk tank milk strain- 





Metalware 


er offered by Superior 
Division of the John Wood Com- 
pany. This extra flange holds the 
filter firmly in place when the baffle 


the disc forming 
which the milk 


cup is inserted - 
a gasket around 
cannot by-pass. 

The stainless steel strainer, 18- 
quart capacity with low handle, is 
of seamless, solderless construction. 
Its baffle cup prevents milk 
swirling. 

Write No. 107f on Reader Service Card 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 Boldface, per word............$ .15 

Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 Boldface, per word............ $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)... $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

Jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 








NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 






















We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 

















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 2—400 gallon Manton-Gaulin SEPARATOR—7000 PPH Hot Milk, S.S. 1—Sharples RC-10C-179 All Stainless 
HOMOGENIZERS. 6—Stainless Steel HOT- Discs, S.S. Bowl, non-corrosive frame Steel CLARIFIER 6000 Ib. Capacity with 
WELLS 500—700 Gallon. 3—72” Vacuum Price $800. Guaranteed condition. UNITED extra Stainless Steel Cold or Hot Milk 
PANS—Complete. 2—200 lb. Surge TANKS. DAIRY MACHINERY CORPORATION, Separator Bowl, and attachments. 2500 Ib. 
3—1000 Ib. Weigh TANKS. 1—500 Gallon 2200 Walden Avenue, Buffalo, N. Y. Cold Milk, 4500 Ib. Hot Milk Separator 
Drop TANK. 2—DeLaval No. 192 SEPA- 12-M-60 Capacity. May be converted to Standardizer 


RATORS. 5—Cabinet COOLERS—Jensen 
& Mojonnier. 2—400 Gallon Wright Paddle 
PASTEURIZERS. 2—Babcock TESTERS. 
2—I. L. G. Exhaust FANS. Arnold 8 
C.P.M. Can WASHER. Scale and Weigh 
STAND. Accumulating TABLES—For Pa- 


gallons. 1—Model J. Heil WASHER 


by purchasing top regulating housing 


FOR SALE: 1—G.185 Federal FILLER Phase. BURTON-FORD COMPANY, 2500 
stainless steel. L.H.—half pints through East Main Street, Waterbury, Conn s2-0-6 
ob- ~ ov 
long half gallons and gallons. 1 500 gal- 
lon Manton-Gaulin HOMOGENIZER Model 





per and Glass. 60 Foot Can CONVEYOR CGC. 1—No. 55 BB. Waukesha PUMP Pye ae os ig pn Al 32°x 
150 Foot Case CONVEYOR—Power Unit. S.S. with Reeves Drive. ILLINOIS eae Fa: vin "PANS: 3500-2800-2500 
30 H.P. Deep Well PUMP. MOTORS and CREAMERY SUPPLY COMPANY, 4101 ee -e5 ae tea aan. becca 


PUMPS. HAWTHORN-MELLODY FARMS 
DAIRY of WISCONSIN, 909 Blackstone 


North Rockwell Street, Chicago 18, Illinois 


1400 Gallon Truck TANKS; Manton-Gaulin 
700 and 600 G.P.H. Model KF HOMO‘ 





Avenue, P. O. Box 527, Waukesha, Wis- ests IZERS; C-B 1000 G.P.H. HOMOGENIZER 
consin. 12-M-60 3000-1250-1000-500 callon insulated Milk 
1 DeLaval HTST. used 3 years, stain Storage TANKS Sharples 7500 Ib/hr 
SPECIALS less steel control panel, two controls (one AM-14 all stainless CLARIFIER; Cherry 
300 Gallon Pfaudler S.S. PASTEURIZER temperarure for milk, one for mix). In- Burrell SAS-75 three section COOLER 51 
with Dir. Exp. Coil; 500 gallon Pfaudler cludes timing pump, balance tank and air Plates: 1000 gallon Coil VAT in 2—500 
S.S. PASTEURIZER: 300 and 500 Gallon compressor. Capacity: 3600 Ib. mix 7200 gallon sections; 20,000 Ib/hr H.T.S.T 
Cherry-Burreli Round PROCESSORS; 600 Ib. milk, 1—Cherry-Burrell Holding TANK, Cherry-Burrell; Many additional items 
Gallon Mojonnier Processing VAT: Chester 3 years old, heavy duty agitator meets BEST EQUIPMENT COMPANY, 1737 W 
Ste-Vac SV 49 HEATER: No. 75 and No 3A standards. Capacity 3000 gallon. — - Howard Street, Chicago 26, Ill AMbassa 
176 Canco Filling MACHINES: Triangle Creamery Package Bulk Milk TANK, 6 dor 2-1452 12-M-60 
R-4 Canco FILLER: Cox Canco FILLER years old in perfect condition. _Capacity 
30 H.P. Clayton, also 40 and 60 H.P. 300 gallon. Lo Blast Gas BURNER, size SALE: Buflovak No, 8-50-D Double Ef 
Cleaver-Brooks BOILERS; No. 192 DeLaval mee E, oer ee Soe fect stainless Milk EVAPORATOR. Ameri 
11,000 Ib. SEPARATORS, 8.8. Bowls. DATRY. Maple Lake, Minn 12-M-60 can 42”x120” Double Drum DRYER stain 
WE FLY TO BUY less trim. Mojonnier Triple Effect stainless 
LESTER KEHOE MACHINERY CORP. FOR SALE: PAPER FILLER—Seal-O- steel EVAPORATOR, total of 2000 square 
2581 Richmond Terrace Matic, Pure Pak, % gallons. Quarts, Half feet with Finishing Pan and Preheaters, 
Staten Island 3. N. Y. Pints ete. Excellent condition. $2500. 6’ diameter VACUUM PANS PERRY 
Gibraltar 7-3410 FARNER and PARKER, Gowanda, New 1409 N. 6th Street, Philadelphia 22, Penna. 
12-M-60 York 12-M-60 12-M-60 





Don’t Hand Scrub That Disc! 


Be sensible, be realistic — you can save up to 50% on 
Clean-up costs, time and labor with a Girton Pump-Master 
Circulating Parts Washer. Just place parts, valves, fittings, 
discs, etc. in the Pump-Master and forget them. No hand 


scrubbing necessary! And, of course, it’s easy to hook up 

the Pump-Master for C-I-P cleaning at the same time it's 
Cleaning parts. Your pipe and parts will be cleaner and safer — your workers 
happier. So, don’t waste another clean-up dollar. Get full details on Pump- 
Masters from your Girton Representative or write to: 


PUMP-MASTER 10 


10 ft. long 
Girton $9. Ca. MILLVILLE, PA. and 2 ft. wide 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
CAN FILLERS stainless steel $20. York 1958 Ford F90 with 1959 2250 gallon BOILERS: HIGH PRESSURE. We 
(30) Plate COOLER $300. Transport TANK Portersville stainless steel bulk TANKER Carry a large selection of ASME National 
3000 gallon on Semi. Holding TANKS mounted, 1957 Portersville 2200 gallon, 2 Board high pressure boilers, gas, oil and 
Arnold cold wall 3000 gallon. Heil 2000 


compartment stainless steel bulk TANKER, coal fired, ranging from 10 to 1,000 h.p. 











zallon, Creamery Package 2000 gallon. 1959 Portersvill 0 gallon Portersvill Each guaranteed in excellent condition. 
Manton-Gaulin 1250, Model E. Stainless stainless sieel bulk TANKER. Manton- Sale sheet and complete data sent upon 
steel TUBING l1'2 and 2”, Valves, Tees, Gaulin 2770 gallon HOMOGENIZER, 34F request. Write to: WABASH POWER 
Ells. DeLaval 142 SEPARATOR $350. Anderson Cheese FILLER. Write to: COUN EQUIPMENT COMPANY, 9750 Skokie 
Rogers 36” stainless steel PAN $500. Ro- TRY BELLE COOPERATIVE FARMERS, Blvd., Chicago, (Skokie), Illinois. 12-M-60 
tary Bottle WASHER, half-gallon and gal- 1623 Saw Mill Run Boulevard, Pittsburgh Sa as . — 
lons $300. Sturdy Bilt four wide half-pints 10, Penna., P. O. Box 507. 12-M-60 “TIRITIER& 
to two quarts $250. Federal stainless yen FOR SALE: PASTEL RIZERS. 600-Gal. 
FILLER, 9 spouts, half-pints to gallons CASE WASHER—A-1. 20 Cases pel 300 Gal. and 200 Gal. PUMPS—110 Vari- 
$900. PREHEATER $200. CASES wire 16 minute, Variable motion spray. Fully re- drive Waukesha pumps. 1%" Sanitary 
paper quarts, 9 half-gallons $1.00. Wood conditioned. Price—$850. UNITED DAIRY 'UMPS. Deep well PUMPS. BOTTLE 
12 paper quarts 75c. Wire quarts (12) MACHINERY CORPORATION, 2200 Wal- WASHERS: 12-Wide rectangular, 11-wide 
1.25. COMPRESSORS Frick 5x5, Vilter den Avenue, Buffalo, N. Y 12-M-60 i-pocket rectangular, 7-pocket squares. 
7} York 5, 6x6, 8x8. Fifty ton Kither machine will handle down to tall 
evaporated CONDENSORS. Half-pint Wood FOR SALE: Creamery Package Ice Cream half pints. 6-Wide gallon WASHER. 
squat (20) $1.00. Manton-Gaulin 300, Model MACHINE, stainless steel, 40 quart Batch HOLDING TANKS: 300-gallon Farm Tank. 
E $500. Pure Pak FILLER half-gallon with over run control. Freon may be con- 200-gallon and 400-gallon Insulated Tanks, 
paper $500. Mojonnier Passing DOORS verted to Ammonia. 7 years old. GRAOC ull equipped for refrigeration. HOMOGE- 
$25. Kusel 800 gallon Cottage Cheese VATS DAIRY PRODUCTS COMPANY, INC., 2747 NIZERS: 1,000 gallon to 75 gallon. C-P 
$500. Creamery Package 150 gallon Main Street, Buffalo 14, N. Y. 12-M-60 und Manton-Gaulin KS-ES and CDG MA- 
FREEZER. Liquidating complete novelty CHINES. Receiving Equipment: 1,000 Ib. 
plant, Anderson Equipment etc. Wire, FOR SALE—MILK PREHEATERS Weigh CAN, 500 gallon Drop Tank with 
phone collect for further information. Ste-Vac No. 5 4,000 lb/hr Seale. Butter Equipment: Doering Model 
1ORDON EQUIPMENT COMPANY, 6530 Ste-Vac No. 6 5,000 lb/hr. “D”" Butter CUTTER. One Morpac, Jr. 
West Jefferson, Detroit 17, Michigan. Harris No. 32-10 18,000 lb/hr. 1 Ib. WRAPPER. Mojonnier COOLERS, 
12-M-60 Ste-Vac No. 20 20,000 lb/hr. all with controls. Plate PASTEURIZERS 
Ste-Vac No. 40 40,000 Ib/hr. York Heater and Cooler. One Electro-Pu: 
FOR SALE: 200 24—‘'s pint tall square Mojonnier No. 40-10 24,000 lb/hr 4,000 lb. Short-Time. COMPRESSORS: 8x8 





Wood CASES; 200 24 % pint tall square Mojonnier No. 56-10 


3.000 lb/hr also 7%x7% with high side. SEPARATORS 
Wire CASES; 800 30—"% pint tall 

















square Mojonnier No. 96-10 ,000 lb/hr. and CLARIFIERS. CENTRAL WEST, 2900 

No. 8509 Barker compact Wire CASES; FOR SALE—EVAPORATORS W. Carroll, Chicago 12, Illinois. NEvada 
400 20—' pint square squat Quirk Wood Buflovac No. 8-50-D Double Effect, 17,000 8-3830 12-M-60 
CASES; 500 20—% pint square squat Wire lb/hr. skim to 43% solids; 
CASES; 200 30—% pint round Wire Buflovac No. 7.5-42-D Double Effect, 14,500 BARGAINS FOR SALE— 
CASES, like new; 400 30—% pint round lb/hr. skim to 43% solids; The RUDERMAN MACHINERY EX- 
Wire CASES; 600 T-square quart Wire E-uflovac 7-35-D Double Effect, 24,000 Ib/h1 CHANGE of Gouverneur, N. Y., one of the 
CASES; 400 T-square quart Quirk Wood whole milk 2:1; largest diversified Machinery and Equip- 
CASES; 300 20 square pint Wire CASES: Buflovac 6.5-29-D Double Effect, 11,000 ment Dealers in America, can furnish you 
200 6—'‘2 gallon square good Quirk Wood lb/hr. skim to 43% solids; with all your needs in modern ICE CREAM 
CASES; 1500 4 square gallon Barker Wire Mojonnier Triple Effect with Finishing Pan and MILK AND MILK PRODUCTS PLANT 
CASES, bottom stacking; 75 5—1 gallon and Preheaters handled 16,000 lb/hr. EQUIPMENT. ELECTRICAL EQUIPMENT 
round Wire CASES; 100 Gross 38MM % of skim to 42% solids of every description also available, Our 
pint square squat new BOTTLES, no (All items priced very reasonable) PRICES ARE RIGHT... but a fraction 
colored lettering; 10 Gross 56MM square BEST EQUIPMENT COMPANY of the origina! cost. Write, wire or phone 
gallon JUGS with handles: C-B G-72 7 1737 W. Howard Street, Chicago 26, Ill your needs. Full information and prices 
Valve, 56MM Coverall Cappers and Valves, AMbassador 2-1452 will be promptly supplied. 
fills % pints thru % gallon oblongs. Write 12-M-60 THE RUDERMAN 
IDEAL DAIRY SUPPLIES, 4933 W. Ful MACHINERY EXCHANGE 
lerton Avenue, Chicago 39, Illinois. Tele- 1—Cox Canco FILLER, equipped with 80 West Main Gouverneur, N. Y 
phone: NAtional 2-4652 12-M-60 casters. Overhauled at Smith-Lee factory Phone: 333-334 

pe in 1958. BURTON-FORD COMPANY, 2500 12-M-60 

SPECIALS East Main Street, Waterbury, Conn. 

1000 Gallon Cherry-Burrell Horiz. Hold- 12-M-60 FOR SALE: ILLINI SOUR CREAM 
ing TANK with Dir. Exp. Coil; 2000 Gal- COAGULATOR. Made especially to give 
lon 8.8. TANK; 400 Gallon Manton-Gaulin FOR SALE: ‘3x3 York self contained smooth velvety texture, HEAVY VIS- 
Model K-1957 HOMOGENIZER; 14 and 28 with motor $250. 3x3 Jurick self contained COSITY, fine natural flavor and aroma. 
Valve Cemac FILLERS—can be equipped with motor and evaporator $350. One HP INCREASE SALES WITH THIS FINE 
for % gallon rectangular bottles: Triangle Freon with evaporator $200. Carbon steel PRODUCT. Instructions for producing the 
R4S Sealking FILLER; 40-80 150 and 300 pipe wash VAT 11 foot with racks $20 finest sour cream included with each order. 
sallon Creamery Package Continuous Fairbanks 1000 lb. Platform SCALE $60 Packed- Pints- Quarts- Gallons. Order a 
FREEZERS; 40 and 80 quart Batch Cherry stainless Weigh TANK 500 Ib., $50 supply teday and start making the best 
FREEZERS; 12 Wing Jensen ‘Parallel Delaval SEPARATOR 2500 Ib., $65. Mar- SOUR CREAM obtainable. ZEIGLER & 
Flow’’ Cabinet COOLER, 1000 gallon mix chant Electric CALCULATOR $125. Vari- SON, Box 253, 1530 E. 27th St., Topeka. 
capacity. ous size 3 HP 220V MOTORS at bargain Kans. 12-M-60 
' - WE FLY TO BUY prices. Stainless PIPE and FITTINGS, ” ; = . —_ . 
sESTER KEHOE MACHINERY CORP one and one half inch at 40% of list — 

2581 Richmond Terrace “One Brine PUMP and MOTOR.’’ TREON FOR SALE—Like new, used Milk CASES 
Staten Island 3, N. Y SUNSHINE DAIRY, Painesville, Ohio and BOTTLES, all types and sizes, too 
Gibraltar 7-3410 12-M-60 numerous to itemize in this ad, let us 
12-M-60 - know what you need. Write to: Box 280. : 

PLATE HEAT EXCHANGERS—We have 12-M-60 

FOR SALE: Damrow 400 Gallon Cheese used DeLaval P-14, York HM, HL, CB aye = _ 

VAT 8.S. inside and out, S.S. Covers $850. SAS, Frames and Plates newly gasketed, FOR SALE: One Cox Canco FILLER 
50 Gallon Damrow VAT. completely in- fully guaranteed, complete HTST, or any like new, used very little. Fills % pints to 
sulated S.S. inside and out on 3 foot legs other application. Approximately half price quarts, Canco Cartons, Price Twenty-one 
$300. No. 136 DeLaval CLARIFIER §.S UNITED DAIRY MACHINERY CORPORA hundred dollars, ($2,100). Write to: MEI- 
Dise $350. PEOPLES DAIRY INC., 225 TION, 2200 Walden Avenue, Buffalo, N. Y. BAUM BROS., INC., 692 Jefferson Heights 
Dalman, Fort Wayne, Indiana. 12-M-60 12-M-60 ‘ve., New Orleans 21, Louisiana. 12-M-60 








DAIRY THERMOMETERS 


For Pipe Lines, Vats and Tanks 









Easy to read, accurate and corrosion resistant 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibro- 
tion if original setting is lost. Sturdy all- 
metal construction and plexiglass crystal re- 
duces breakage to minimum. Backed by 
famous E-Mac guarantee. Write for complete 
catalog of thermometers and accessories. 





ok DAIRY BRUSH CO., INC. 


No. 1598 all pur- READING e PENNSYLVANIA 


No. 1598-F 
pose thermometer 


Float for cheese vats 
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EQUIPMENT FOR SALE 


PAPER FILLER—Cherry-Burrell, Canco 
Automatic, Excellent condition. Price $4000. 
UNITED DAIRY MACHINERY CORPORA- 
TION, 2200 Walden Avenue, Buffalo, N. Y. 

12-M-60 
LARGEST SELECTION OF 
USED MACHINERY 

FOR SALE: Westphalia Cold Milk SEP- 
ARATOR, 1400 lbs. per hour; King Zeero 
Model E-312 ICE BUILDER, 4350 lb. ca- 
pacity; GV 72 and GV 20 Cherry-Burrell 
FILLERS; HOMOGENIZERS 75 to 1500 
gallon; PASTEURIZERS, 100 to 500 gal- 
lon; 3000 lb. Mojonnier Junior Cabinet 
COOLER; 3 CPM Rotary, 4 and 8 CPM 
Straitaway Can WASHERS; 40-80 and 150 


gallon Vogt Continuous FREEZERS; 3x3, 
5x5 and 6x6 Ammonia COMPRESSORS; 
12,000 lb. VACREATOR; 9,000 Ib. Cheese 


VAT with Agitator; No. 
1480 lb. Capacity. 
Send us your inquiries. 
What do you have for sale? 
WE FLY TO BUY 


5A Vane CHURN, 


LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y 
Gibraltar 7-3410 
2-M-60 
1—25 BB Waukesha PUMP with 1 HP 
Motor. BURTON-FORD COMPANY, 2500 
East Main Street, Waterbury, Conn. 


12-M-60 


FOR SALE: One 300 gallon CP PAS- 
TEURIZER, SS body with tinned coil. One 
Mettler ‘‘Fan Air’’ mechanical draft na- 
tural gas BURNER ASSEMBLY complete. 
9F-3 for boilers rated 25-50 HP. This 
equipment is all in excellent condition. 
Reason for selling is larger equipment has 
been installed. ORD CO-OP CREAMERY 
COMPANY, Ord, Nebraska. 12-M-60 

FOR SALE: C-B VACREATOR size 3, 
All Stainless, Complete With Necessary 
Steam and Water Accessories. 25BB PUMP 
and U 8 Varidrive For this unit Optional. 
Friday CUTTER With 25 Boxes, Torsion 
Cream SCALES, Mojonnier Print SCALES, 
C-B 100 gallon Spray PASTEURIZER, 
S.S. inside, painted outside. Toledo 300 Ib. 
Dial SCALE, 140 lb. Tare. CHESAPEAKE 
CREAMERIES, 1302 W. Franklin Street, 
Baltimore, Md. 12-M-60 








Sealking, R4S, new head, pistons etc. 
sase fully reconditioned. Price —$5300. 
UNITED DAIRY MACHINERY CORPORA- 
TION, 2200 Walden Avenue, Buffalo, N. Y. 

12-M-60 








TRUCKS-TRAILERS-TANKS FOR SALE 








FOR SALE: 1—1800 Gallon Certified 
Farm Pick Up. Stainless inside and out on 


1959—GMC Series 350—both completely re- 
conditioned. CARL W. RIEDY, 2623 Drum- 
mond Road, Toledo 6, Ohio. Phone: GR. 
4-0569. 12-M-60 
FOR SALE: Used 1958 Chev. V8 Cab 
forward Truck and Stainless Steel 1800 
Kari-Kool Tank Extra good condition. 
LYLE AMES, R. 3, Hudson, Michigan. 


12-M-60 


TRUCKS-TRAILERS-TANKS FOR SALE 





FOR SALE: One 1,500 gallon; two 2,800 
gallon; two 2,300 gallon Pick Up TANKS. 
One 3,300 gallon all stainless Pick Up 
TANK for Truck Mounting or can be con- 
verted to a Trailerized Unit. One 2,000 
gallon Trailer TRANSPORT. JACOB 
BRENNER COMPANY, Fond du Lac, Wis- 
consin. Phone: WAlInut 2-5020. 12-M-60 

FOR SALE: Ice Cream Delivery TRUCKS 
(2) 1956 6 cyl. 1 ton Fords, (1) 1956 8 cyl. 
1 ton Ford. Custom built 2 compartment 
Keystone bodies, self contained 1 HP com- 
pressors, good condition. PRICE’S DAIRY 


INC., 6005 Liberty Road, Baltimore 7, 
Maryland. 12-M-60 

SALE OR LEASE — 1800 gallon Farm 
Pickup 3000 gallon Farm Pickup TRAIL- 
ER. 3000 gallon Trailer TRANSPORT, 
4000 gallon, 2-compartment Milk TRANS- 
PORT. Call MAyfair 1-2363. HACKETT 


TANK COMPANY, 
Street, Kansas City, Kansas. 


INC., 541 S. 10th 
12-M-60 





STAINLESS STEEL TRANSPORTS Bulk 


and Farm Pick-up Used Tanks—all ca- 
pacities. Priced to move quickly. Modern 
shop-welding-conversions. General Service. 


CONSULT US ON THE BRODIX PLAN. 
THE BRODIX CORPORATION, U. S. Hwy. 
No, 22, Box 6, Dunellen, N. J. PLymouth 
2-9300. 12-M-60 


STUART W. JOHNSON & COMPANY, 
Tank Division. Tops in the sale and leas- 
ing of used and reconditioned Farm Pick-up 
TANKS of all makes and models, is now 
equipped for reliable servicing, painting 
and repair. Send for full particulars. Lake 
Geneva, Wisconsin. Dept. AM-12. 12-M-60 

USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 


complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 

12-M-60 


Webster 3-0906. 


“FOR SALE—Used Farm Bulk Pickup 
TANKS from 1500 gallon up—Truck 
Mounted and trailerized available. Phone 
or write: WALKER STAINLESS EQUIP- 
MENT COMPANY, New Lisbon, Wisconsin. 
LOgan 2-3151.’’ 12-M-60 

FOR SALE: Used 3ulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 12-M-60 








EQUIPMENT WANTED 


WANTED TO BUY—We urgently need 
full line of Used Milk Processing Equip- 
ment and Used Milk Bottles and Cases. 
Please send full details in first letter. 
Write to: Box 281 12-M-60 

King Zeero, Model E-508-W 
ER wanted by Northern Ohio Dairy for 
installation in April or May 1961. Must 
be in good condition. Write to: Box 285. 

12-M-60 


ICE BUILD- 











EQUIPMENT WANTED 





WANTED 6 TON VILTER VERTICAL 
PAC-ICERS. WILL BUY FREEZERS AND 
DRIVE WITHOUT COMPRESSORS AND 
CONDENSERS. MAVAR ICE COMPANY, 
INC., Biloxi, Miss. 2-M-60 








WILL BUY: 5 and 10 gallon used Milk 
CANS, Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri, Jack Simon. 12-M-60 

WANTED—Milk Storage TANKS, 
TANKS, HOTWELLS, Processing 
Roll DRYERS, Spray DRYERS, 
ATORS. Complete Milk Plants. 
Box 282. 


Truck 
VATS, 
EVAPOR 
Write to 

12-M-60 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 283 12-M-60 





WANTED: Stainless Steel 
TANKS, Rolled DRYERS and 
RATORS. Write to: R. GELB 
INC., U. 8S. Highway 22, 
Jersey. MUrdock 6-4900 


Storage 
EVAPO 
& SONS, 
Union, New 
12-M-60 











WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to 
Box 284. 12-M-60 





WANTED TO BUY—MILK CASES for 
12 quart square bottles. Good Condition. 
GOUZ DAIRY, 1717 Dutch Broadway, EL- 
mont, Long Island, New York. 12-M-60 


HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-0-Seal hoods or 
by Aluminum Co., of America for D. M. 


hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 286. 
12-M-60 

‘“‘WANTED: Good used Plate HEATER. 
30,000 pound per hour capacity.’’ ALTA 
CALIFORNIA DAIRIES, Willows, Cali- 
fornia. 12-M-60 








DECALS 





TRUCK LETTERING AND TRADE 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois 12-M-60 

TRUCK SIGNS and 
40%. Finest 


DECALS — SAVE 
Plastic Vinyl; Made to order. 








Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 12-M-60 
MISCELLANEOUS 
FOR SALE: 3 pound Vermont CHEESE 


and Maple SYRUP. 
VALLEY DAIRIES, 


Write to: 
Johnson, 


PLEASANT 
Vermont. 
12-M-60 





BUSINESS OPPORTUNITIES 


“Well 
ICE 


established, 
CREAM 


profitable MILK and 
business in Midwest. Net 


Sales exceeds $2% million. Independent 
Grade A milk supply. Owner desires re- 
tirement.’’ Write. Box 298. 12-M-60 
















The “standard” for 
truck refrigeration 


@ FASTER PULLDOWN 
@ MAXIMUM HOLDOVER 


@ MINIMUM MAINTENANCE 


For Uniform Product Temperature 


Maximum Refngeration Efficiency 








AVAILABLE IN 
VARIOUS SIZES, 
THICKNESSES 
AND EUTECTIC 
TEMPERATURES 


DOL 


tHe Cal une 











Write for Engineering Catalog CE 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Dole Refrigerating Products Limited, Oakville, Ontario, Canada 


ROAD, 


CHICAGO 46, ILLINOIS 


TRUCK 
PLATES 


sis 


Write No. 110 on Reader Service 


Card 
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SERVICES SERVICES 


CHECK THIS REBUILDING SERVICE! LGG MARKET INFORMATION SERVICE 
ALL STEAM REFRIGERATION AND If you distribute EGGS on your routes, 
WATER VALVES REBUILT LIKE NEW you need the ‘“‘PRODUCERS’ PRICE- 
FOR LESS THAN HALF THE COST OF CURRENT’. Complete quotations and 
A NEW VALVE. THIS WILL REALLY price trends for SHELL, DRIED and 
REDUCE YOUR MAINTENANCE COSTS FROZEN EGGS every day for the New 
STUART W. JOHNSON & COMPANY, York City market. Also contains SHELL 
LAKE GENEVA, WISCONSIN. 12-M-60 EGG markets for Boston, Chicago and 


Toronto. Wire, Telephone and Teletype 


SANITARY VALVES—Rebuilt and Re- service available. Write for full informa 
seated. Rubber ‘‘0’’ RINGS Installed. tion and free copies today. URNER-BARRY 
VALVE SERVICE COMPANY, 410 Ham- COMPANY, 94 Warren Street, New York 
mer Road, Albert Lea, Minnesota. Phone 8, New York. 12-M-60 
FRanklin 3-4135. 12-M-60 ee 
- PESTICIDE RESIDUE TESTS and 
“UNUSUAL OPPORTUNITY’’—Why not other Laboratory Services for the Dairy 
let me Build Your Routes to a good paying and Food Industries — Vitamin Assays — 
margin with 15 years experience in the Toxicity Testing — Bacteriological Studies 
Field, I sell strictly Milk and its nutrient — Research and Development. HARRIS 
value to housewives. Will train drivers to LABORATORIES, INC., 816 “‘P’’ Street, 
do likewise. Go anywhere. Commission Lincoln 8, Nebraska. 12-M-60 
only. Write to: Box 279. 12-M-60 
“WE REBUILD” 
SANITARY VALVES REBUILT FOR Mo A, 
\ FRACTION OF THE COST OF A NEW HOMOGENIZER PISTONS 
VALVE. PROMPT SERVICE. SATISFAC- PUMP PACKING SLEEVES 
TION GUARANTEED. STUALT W. JOHN- PUMP SHArTS 
SON & COMPANY. JAKE GENEVA, EB ALW RUI . 
. WISCONSIN. 12-M-60 BADGER VALVE REBUILDING CO. 


WITHEE, WIS. 


——— 12-M-60 
SCALE REPAIRING: We repair Torsion ~ 
Balances and all other makes of cream 








HELP WANTED 
test and moisture test scales. All work i eRe 

suaranteed. Write to: CREAM CITY . eee TER PeTinn? 
SCALE COMPANY, 1608 West Claybourn sae 200 Issa ae ee 
Street, Milwaukee, Wisconsin. 12-M-60 cellent opportunity and a promising future? 
Because of continued growth, our Chemical 
Company will < int tstanding Sales 
SALESBOOKS FOR MILK DISTRIBU- ee gene alee ca a — 


tepresentatives in the States of Wisconsin 


rORS—Send sample set and amount re- and Minnesota. We offer a complete techni- 


quired for prices and free steel ruler: 


: wera > a ae cal training program; with salary, com- 
Wile Gane near cole ts mission, stock option and automobile. Our 

e SALESB SO} NY, 15 ati , -ganizati serves » Dair 
Park Row, New York, N. Y. 2-M-60 nationwide organization serves the Dairy 


and Food Industries with detergents and 
- sanitation services. We offer an excellent 
COST REDUCTION — FLEET AND opportunity. Write to: Box 293 12-M-60 
DELIVERY INQUIRIES INVITED, R. P. eax 

BOWLER ASSOCIATES, INC. TRANS- SUPERINTENDENT for large Ice Cream 








PORTATION CONSULTANTS, 2380 HEMP- Plant located in the South. Experience 
STEAD TURNPIKE, EAST MEADOW, necessary. Prefer man working in this 
LONG ISLAND, NEW YORK, PERSHING capacity at present time. Liberal fringes 
1-4027. 12-M-60 Salary open. Write to: Box 289. 12-M-60 


HELP WANTED 


WANTED PLANT MANAGER for 
small Retail Plant near Philadelphia. Ex- 
perienced HTST, Buttermilk Quality Con 
trol, Maintenance Write fully age, ex 
perience, Write to: Box 275. 12-M-60 





WANTED MANAGER for individually 
owned medium size Dairy located in grow- 
ing area in Michigan Prefer experienced 
man with College Education capable in 
successfully managing entire operation, 
including Sales, Retail and Wholesale, Gen 
eral Administration, Processing, Procure 
ment, Quality Control et Salary with 
bonus or percentage of profits. Also will 
consider party making investment in busi- 
ness. Give full details in confidence. Write 
to: Box 278. 2-M-60 


AGRICULTURAL ENGINEER — This is 
a key position—in Charge of Dairy En- 
gineering Department, and responsible for 
complete design and development program 
for Automatic Milkers. and other new 
equipment. Degree in Agricultural Engin- 
eering or similar field desirable. 

Unusual opportunity for creative Engi- 
neer with aggressive, established manufac- 
turer located in pleasant Wisconsin resort 
community. Write, giving education, ex- 
perience, and salary requirement. Reply to 
Box 296. 12-M-60 


WANTED: Plant SUPERINTENDENT 
for privately owned Milk Plant operating 
Retail and Wholesale routes. Sales ap- 
proximately one million annually. Loca- 
tion Michigan. Must be experienced in all 
phases of efficient dairy plant operations 
including equipment maintenance. Good op- 
portunity and future for qualified man. 
Give full details of work history in con- 
fidence. Write to: Box 296 12-M-60 


WANTED—Man to act as working Su- 
pervisor. Capable of making Cheddar. 
Cottage and Process Cheese. Knowledge of 
Milk Sugars and Lacto Albumen helpful. 
Future potential excellent. Willing to offer 
partnership to right person, if desired. 
HENRY GALLAGHER, 329 East Diamond 
Avenue, Hazleton, Penna. 12-M-60 











For Your Personal Copy of 
AMERICAN 










REVIEW 





Postal Union of Americas and Spain 


Other Foreign 5.00 per year 




















86c PER DAY RENTS ICS 


@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 
breakage 


Self defrosting. Delivered complete CEA) 
ready to use. Plug in for power. 
INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 


ship. 





CHOCOLATE 











Seasons Greetings 


There is, it seems to us, every reason 
Each Month — Subscribe Now for rejoicing that Christmas can come to 

United States, Canada and P lens $3.00 per year us again this year... to a world that is 

4.00 per year full of worry, bewilderment and doubt. 


ines Celine insieane For now, surely, we see that the spirit 
92 WARREN ST om tins «0 of the season, like the symbols of the 

é ot season — the fir and pine, the holly and 
lavrel—is ever green in the hearts of men! 


CUT DELIVERY COSTS Yes ... there will always be a Christ- 


I. mas. And men will always strive to make 
a reality of its promise! 


PORTABLE STORAGE PLANTS : In this Christmas issue of the American 
: Z " Milk Review we send our heartfelt greet- 
emperature from 32° F. to -20° F. ‘ : , : 

ings to all our friends in industry, and 
express our appreciation for your friend- 


THE BENJAMIN P. FORBES CO. 


2000 W. 14th ST., CLEVELAND 13, OHIO 





Write No. 111B on Reader Service Card 


December, 1960 
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HELP WANTED 


OPPORTUNITY—AAA 1 National Com- 
pany 30 years manufacturing Dairy drink 
bases expanding representation. Manu- 
facturers Representatives handling allied 
non-competitive lines wanted. Protected 
territories including established accounts 
yenerous commission. Write in detail Box 
287. 12-M-60 








WANTED: PRODUCTION SUPERIN- 
TENDENT for large Southeastern Ice 
Cream Plant. Excellent opportunity with 
srowing company. Good fringe benefits. 
Starting salary $6,000 to $7,000. Write 
to: Box 288. 12-M-60 

SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE — Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manager 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
291. 12-M-60 


WANTED SALESMEN now calling on 
the Dairy Trade, liberal commission, pro- 
tected territory. Replies confidential. 
BRADWAY CHOCOLATE COMPANY, New 
Castle, Indiana. 12-M-60 


MILK ACCOUNTANT—Knowledge Dairy 
for growing New York Company. Write 
to: Box 292, 12-M-60 


SALES MANAGER for medium sized 
Retail independent Pennsylvania dairy 
College education and some _ experience 
necessary. Must be able to assume author- 
ity. Management experience is of value. 
Located in rapidly expanding area. State 
experience. Write to: Box 294. 12-M-60 


HELP WANTED 


Milk Plant SUPERINTENDENT. Quality 
Control and Production Experience in Milk 
Plant Essentials. Large, wide-awake Texas 
Dairy Plant. Permanent Position, Top 
Fringe Benefits. Reply in Details, Experi- 
ence, Age, Marital Status, Education, Ref- 
erences, Salary Expectation Write: Box 
297. 12-M-66 


PRODUCTION MANAGER for Ice Cream 
Plant doing annual volume in excess of 
1,000,000 gallons. Must be experienced and 
able to take complete charge of all pro- 
duction. Salary commensurate with ability. 
Write to: Box 290. 12-M-60 





Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 295. 12-M-60 








POSITION WANTED 
MARKETING and SALES DIRECTOR, 
College Graduate, excellent practical and 
theoretical Sales and Management back- 
ground, presently employed, 15 years Dairy 
experience. For resume write to: Box 276. 
12-M-60 


AGGRESSIVE, College trained young 
man offers Production, Engineering, Quality 
Control and Sales know-how, to progressive 
Dairy Foods Organization in return for 
position with immediate responsibility and 
good future potential. Resume on request. 
Write to: Box 277. 12-M-60 








Orange Juice Shipper 
Is Easily Opened 


HALCO PRODUCTS, Ince., is 
using a new corrugated shipping 
container—with a special, easy- 
opening feature—to distribute 
“Southern Gold” fresh orange juice. 
The shipper, developed by Con- 
tainer Corporation of America, has 





side flaps which meet at the center 
and which are closed first. The end 
flaps, sealed outside, do not meet. 
Scored, unglued sections of the end 
flaps are readily accessible and, by 
raising and pulling back on these 
unglued sections, the shipper may 
be quickly and easily opened. Eac’) 
shipper holds 12 one-quart, waxed 
paperboard containers of orange 
juice. 
Write No. 112a on Reader Service Card 
ae 


International Offers Daily 
Truck Cost Record Books 


TRUCK COST record books and 
forms for driver daily reports to 
assist truck users in evaluating the 
performance of their equipment are 
being offered free of charge by the 
motor truck division of International 
Harvester Company. 


The truck cost record book—form 
\D-20—consists cf 20 pages, and 
each book allows an accurate record 
to be kept of all fixed, operating 
and maintenance charges against 
one truck for one full year. 


The driver daily report — form 
AD-26—may be used in conjunction 
with the truck cost record book. 
[t provides space for reporting in- 
formation such as number of trips, 
trip time, number of stops, mileage, 
loads, and fuel and oil consumption. 

Write No. 112b on Reader Service Card 


1961 Truck Prices 


DODGE WILL generally hold 
the line on prices of its 1961 Trucks, 
it has been announced. Dodge also 
announced price reductions as high 
as $345 on certain diesel truck 
models. Other price reductions and 
increases reflect changes in equip- 
ment. 


It is pointed out that the new 
Dart pick-up, for example, has a 
new, inclined six-cylinder engine, a 
new 3-speed transmission, an alter- 
nator, a new drop frame and com- 
pletely new sheeet metal, but is 
priced exactly the same as the 1960 
comparable model. 

The new factory retail prices 
range from $1,471 for the D-100 
Flat Face Cowl to $16,654 for 
Dodge’s largest model, the giant 
tandem, 200-inch wheelbase, NCT- 
1000 cab forward diesel model. 


Dodge has increased the wheel- 
base on a large number of its trucks, 
enlarged the spring capacities on 
others, installed heavier axles on 
others, and made larger size tires 
standard on many popular models. 


In some cases, there have been 
slight increases to accommodate 
these additions of equipment as 
standard which were previously op- 
tional. In many cases options have 
been made standard while prices 
remained constant, or were even 
reduced. 
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Pure-Pak One-Gallon 
Carton Introduced 


THE FIRST one-galloa paper- 
board milk carton in the industry 
has been introduced by the Packag- 
ing Equipment Division of Ex- 


Gi. 





Cell-O Corporation. The new gallon 
carton weighs less than five ounces 
unfilled and occupies 25 square 
inches of dairy case space. 

All the regular Pure-Pak features 
are included in the new carton 
easy opening, sanitary pouring 
spout, top printing for easy brand 
and product identification, and pro- 
tective gable top. 

The new gallon package will be 
available to dairymen sometime in 
1961. 
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Plastic Laboratory Bottles 
DEVELOPMENT of a new, 


complete line of plastic bottles and 
closures for laboratory use has been 





announced by the Nalge Co., Inc. 
Recognizing the need for products 
that could withstand laboratory use 
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and reuse, Nalge has been expand- 
ing and strengthening its special- 
ized line. Features of the new line 
include strong, uniform walls, stable 
bases and strong threads. The clo- 
sures have strong semi-buttress 
threads, prominent outside ridges 
for easy manipulation and _ inside 
sealing rings. 


The new Nalgene Laboratory 
Bottles are available in narrow 
mouth models (modern boston 
rounds) made of a laboratory grade, 
virgin, conventional polyethylene 
and wide mouth models made of a 
selected, high density, linear type 
polyethylene. Other new models in- 
clude unusually heavy-walled centri- 
fuge bottles, unique designs for jugs 
and carboys with one and two han- 
dles in conventional polyethylene, 
and 2-gallon ambers for handling 
light-sensitive materials. 
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Wire Case 


ANNOUNCEMENT has been 
made by United Steel and Wire Co. 
of the “Hercules” SBP-519-82H 
wire case designed for automation. 
It will carry Canco, Sealright or 
Pure-Pak paper cartons, either 9 





half-gallons or 16 quarts. It also 
handles pints and half-pints. Bottom 
stacking rim is mounted on offset 
frame wires for secure stacking. The 
“Hercules” is available with or 
without steel corner posts. Welded 
steel wire construction has no cor- 
ners to catch or hold dirt. Cae fea- 
tures Duraseal finish. 
Write No. 113d on Reader Service Card 


Orange Juice Carton scale indicator free from the fluores- 
Is Redesigned cent-tipped pointer 


Specifications include: input air 


A NEW EverSweet Orange Juice supply, 20 + 1 psi; output air signal 
carton design has been announced 3 to 15 psi; accuracy, input to trans- 
by the EverSweet Corporation. mission + 0.5% F. S., input to in- 


dication + 1% F. S.; ambient tem- 
perature limits —40° to +150° F. 
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Acid and Alkali Resistant 
Grout for Tile 


TO SIMPLIFY and speed up the 
installation of quarry and ceramic 
tile in food processing plants, the 
Cambridge Tile Mfg. Co. announces 
a new acid and alkali resistant grout 
called Epox-E-Set. This setting bed 
and grout is a two-component ma 
terial that is mixed right on the job 


According to the manufacturer, 
when Epox-E-Set grout is used tiles 
do not have to be waxed before set 
ting and no priming of surfaces is 
needed. Large areas of Epox-E-Set 
can be cleaned up with plain water 
without affecting the bond. 
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Dominant orange circles in an alter- 

nating pattern are a feature of the 

carton, together with a bold, fresh 

rendition of the logo. e 
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Bottom Rack for 
Island Merchandiser 
Pneumatic Flow THE MODEL I F portable re- 


A frigerated Island Merchandiser, 
Transmitter manufactured by Master-Bilt Re 


A PNEUMATIC transmitting 
bellows flow meter has been intro- 
duced by Brown Instruments Di- 
vision of Minneapolis-Honeywell 
Regulator Company for economi- 
cally and accurately measuring flow 
or liquid level. 


Utilizing modular construction, 
the transmitting units are available 
in both indicating and non-indicat- 
ing models featuring a flapper-nozzle 
pneumatic circuit, a pilot valve with 
controlled bleed for stability, and a 
Ni-Span C rebalancing capsule. 





= . 


frigeration Mfg. Co., can now be 
equipped with an all-metal bottom 
rack to provide additional moisture 
protection. The new device, which 


Because of its zero thermo-elastic 
coefficient, the rebalancing capsule 
reduces zero and span shifts to less 
than 0.5 per cent per 50° F. ambient 


change. keeps dairy and frozen food prod- 

ucts from direct contact with the 

Each major component of the cooler floor, is easily removed for 
transmitter can be independently cleaning. 

removed by sliding the concentric Write No. 113h on Reader Service Card 















Faulty testing equipment can turn profit 


into loss—fast. Insure now against inaccu- By using the Dairy Laboratories system of 
racy with this efficient Garver combination. 


—eliminates dangerous, haphazard 
hand twirling. 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Dept. AM, Union City, Ind. 


i slo] olacla MU i-ts(- ai uleliltiiclaitic-amicl@ mellla Ol-laele 
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Successful Batches ! ! ! 


FLAV-O-LAC FLAKES 





















1. Garver “Super” Babcock Tester. ‘“‘Numbered Blends” you’re insured complete success in 
peed controlled and speed indi- . ‘ 

cated for extreme accuracy, every batch. Highest quality fresh peg — — 
2. Garver “‘ovate action” Tes ; ; > 
Bottle Shaker. Thoroughly inte- aroma, body and flavor uniform in all fermented mi 
grates test ingredients—saves time products. 


Write for details in the Culture Booklet. 
THE DAIRY LABORATORIES 

Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
Write No. 113A on Reader Service Card 
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<a READER 
Milk INFORMATION 
v SERVICE 


+ This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





... STATE 





ZONE 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 





1. Decide on which items you 3. Write in corresponding 
want more daia. numbers on the card. 


Do Not Use This Card after Febrvary 15, 1961 





2. Each Spotlight item, and each 4. Sign the card and mail 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 





December 1960 























COMPANY .. 
ADDRESS . 


a Ra NR 
USE THIS 
HANDY WAY 


TO 

SUBSCRIBE FOR 
PERSONAL COPIES 
_OF Y 


i 
AMERICAN MILK REVIEW 


. a few minutes a month, spent with your personal copy 
will bring you . 
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L) 


Title 


State 
State 
Bill my company [] 


[] 1 Year $3.00 


Pan-American — 1 year $4. 





Zone 
Zone 


Bill me [] 


. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


[] 2 Years $5.00 
(Foreign — 1 year $5. (] 


i an 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Check enclosed [] 


Mail this Postpaid Card Today! 





Ye 4 send me AMERICAN MILK REVIEW 
for the period checked 


[] Send to my home address: 


Company Address 
Address 


Name 
Company 
City 


City 





























your request. 
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Mail this Postpaid Card Today! 


Subscription Dept. 





The two-story, 12-compartment, 12,000-gallon 
tank pictured above is installed in a large ice 
cream plant. Each compartment has a horizontal 

ng agitator and is equipped with cold wall. 


e~§ 


HESTER-JENSEN specializes in build- 

All ing tanks exactly suited to the purpose 
for which you will use them, and the 

space you have available. No matter whether 

your operation indicates a custom-built, two- 


story, 12-compartment, 12,000-gal. cold wall 
unit, as shown at upper left, or a 3000-gal. 
single-shell unit, as shown at lower right, 
Chester-Jensen will build it — economically. 
And in between there are many standard sizes 
of rectangular and horizontal-cylindrical tanks 
which can be dimensioned and equipped to 
exactly meet your needs—usually at no greater 
cost than for comparable standard models. 


Before you build, re-build or re-arrange, see your 
e-4 Chester-Jensen distributor or write us directly 
for a space- and labor-saving solution of your 
tank problem. Literature on standard models, 
convertible to your specific needs, is available. 


HESTER- 


Main Office and Factory: 
5th and Tilghman Sts. Chester, Pa. 
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WITH A PURPOSE 


At left and below are 
two 6000-gal. horizontal- 
cylindrical cold wall tanks. 
Next, a 5000-gal. “show- 
piece,” and below it a 3000- 
gal. single-shell sugar tank. 


ENSEN 


COMPANY, Inc. 
Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 
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Plan for improved production 


with these 





In building a profitable dairy products 
plant operation, every unit must be 
carefully selected and placed. We offer 
you our time-proven planuing 
experience and service... and 

reliable products, from a single pump 
to an automated plant. And all on a 
graduated plan to fit your budget. 
Write for information on the 


CP Building Block Plan. 


MILKEEPER ® TANKS 
CONTINUOUS FREEZERS 
FRUIT FEEDER & BLENDERS 
MIX SYSTEMS 

VAC-HEAT ® SYSTEMS 
INFUSION HEATERS 


SWEPT SURFACE HEAT 
EXCHANGERS 


AUTOMATIC VALVES 


PROCESSING TANKS 
AUTOMATIC CLEANING 
REFRIGERATION 
HOMOGENIZERS 


CRESCENT ® HTST--plate 
heat exchanger 


PUMPS 
MATERIAL HANDLING SYSTEMS 


THE Creamery Package MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


Branches in 23 Principal Cities 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 


267 King Street, West © Toronto 2B, Ontario 
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